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PREFACE 


tbirt  is  no  bock- more  nsjanted  than  a Nenv  and 


- CompUat  Confediioner,  in  which  all  the  ’various  branches 
ef  it  are  made  plain  and eafy,  SenjeraltriJling  pieces  have  keen 


general  ufe,  and  fxed  at  a moderate  price.  Ladies  n.vho  chief  j 
rejsde  in  the  country,  n»here  they  have  no  convenient  opportunii  r 
of  procuring  thutgs  from  a Cenfediioner,  mujt  very  Jenfbhfa  I 


experienced  houfekeeptr  to  a family  of  the  firji  dijiindlion  ; ana 
from  my  envn  experience  in  this  art.  1 would  not  take  on  me  to 
diredi  the  fetting  out  a grand  defert,  as  that  mujfl  depend  on 
tach  Lady's  particular  fancy  ; but  1 have  givenfeveral  bills 
of  fare  for  defects  in  private  families,  in  cafe  they  may  be  at 
a lofs  to  think  of  things  in  a hurry.  The  Public  will  aljo 
herein  find,  the  art  or  joining  china  WARE,y3  as  to 
to  be  fit  for  ufe^  in  ten.  minutes,  provided  the  ingredients  are 
ready  to  join  it  with.  1 have  faid  nothing  here  on  cookery, 
having  already  written  fully  on  that  fubjedl,  in  a work  em- 
phatically intitled.  The  New  Book  of  CooKEkr  ; which 
together  with  this  book,  cant  aim  ng-’Yhs  Whole  Art  of 
C9NFECTIONART,  I ftatt  er  myfetf,  will  be  fujficient  to  com- 
pleat  young  and  unexperienced  Ladies,  in  e very  branch  ofhoufi^ 
keeping,  and  likewife  fer-ve  to  refrefio  the  memories  of  thof 


written  on  this  fubjedi,  but  none  on  a plan  extenfi-ve  enough  fr 


the  want  of  fuch  a book  as  this  ; and  even  thofe  who  live  in 
London  and  have  hitherto  bought  of  the  Confedlioners,  will 
Jbon  find,  that  a vafi  expence  is  to  be faved  by  the  ufe  of  shL 
book',  which  is  compiled  from  the  manufertpts  of  a very  old 


Ladies,  who  have  already  had J'otne  experience. 
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The  WHOLE  ART  of 


CONFECTIONARY; 


Made  PLAIN  and  EASY. 


To  clarify  ft/gar. 

UT  the  white  of  an  egg  into  your  pre- 
ferring pan,  with  about  four  quarts  of 
water,  and  beat  it  up  into  a frotli  with  a 
v/hifk,  then  put  in  twelve  pounds  of 
fugar;  mix  them  together,  and  as  foon 
as  it  boils,  put  in  a little  cold  water 
four  or  five  times,  till  the  feum  appears 
thick  on  the  top ; then  take  it  off  the  fire,  and  let  it 
fettle  ; then  take  off  the  feum,  and  pafs  it  through  your 
ilraining-bag. 

A'c/e:  If  the  fugar  doth  not  appear  very  fine,  you  mu.fl 
fcoil  it  again  before  you  drain  it;  otherwife  in  boiling  it  to 
a height,  it  will  rife  over  the  pan. 

To  boil  Sugar  to  the  degree  called pnooth. 

Your  fugar  being  thus  clarified,  put  what  quantity  you 
have  occafion  for  over  the  fire,  to  boil  fmooth-,  which  you 
may  prove  by  dipping  your  feummer  into  the  fugar,  and 
then  touching  it  with  your  fore  linger  and  thumb;  in 
opening  them,  you  will  fee  a fmall  thread  drawn  betwixt, 

® tvhiclj 


u The  WHOLE  ART  of 

’Which  immediately  breaks,  and  remains  in  a drop  on  your 
thumb;  thus  it  is  a little  fmooth : then  boiling  more,  it 
will  draw  into  a larger  firing,-  then  it  becomes  very 
■fmooth.  « 

\ The  blonvn  fugar. 

Let  your  fugar  boil  longer  than  the  former,  and  try  it 
thus,  njix.  dip  in  your  feummer,  and  take  it  out,  (baking 
off  what  fugar  you  can  into  the  pan,  and  then  blow 
Itrongly  thro%h  the  holes;  and  if  certain  bubbles  or 
bladders  blowl^jirough,  it  is  boiled  to  the  degree  .called 
blown.  * 

The  feathered  fugar. 

This  is  a higher  degree  of  boiling  fugar;  which  is  to 
be  proved  by  dipping  the  feummer,  when  it  hath  boiled 
foraewhat  longer;  fiiake  it  firfi  over  the  pan,  then  give  it 
a hidden  flurt  behind  you;  if  it  be  enough  the  fugar  will 
fly  off  like  feathers. 

The  crackled fugar. 

This  is  proved  by  letting  it  boil  fomewhat  longer;  and 
then  dipping  a flick  into  the  fugar,  which  rmmediately 
remove  into  a pot  of  cold  water.  Handing  by  for  that  pur- 
pofe,  drawing  off  the  fugar  that  cleaves  to  the  (lick ; if 
it  becomes  hard,  and  will  fnap  in  the  water,  it  is  enough; 
if  not,  you  muft  boil  it  till  it  comes  to  that  degree. 

Hote:  Your  water  mufi  be  always  very  cold,  or  it  will 
deceive  you. 

The  carmel  fugar. 

This  is  known  by  boiling  it  ftill  longer;  and  is  proved 
by  dipping  a flick,  as  aforefaid,  firfi  in  tlie  fugar,  and  then 
in  the  water:  but  you  muft  obferve,  when  it  comes  to  the 
carmel  height  it  will  fnap  like  glafs  the  moment  it  touches 
the  cold  water,  which  is  the  highefi  and  lafi  degree  of 
boiling  fugar. 

Nou:  Obferve  that  your  fire  be  not  very  fierce  when 
you  boil  this,  left,  flaming  up  the  fides  of  your  pan,  it 
liiould  caufc  the  fugar  to  burn,  and  fo  difcolour  it. 

T» 
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To  preferve  Seville  oranges  liquid,  as  alj'o  lemotis. 

Take  the  beft  Seville  oranges  and  pare  them  very 
neatly,  put  them  into  fait  and  water  for  about  two  hours, 
then  boil  them  very  tender,  till  a pin  will  go  into  them 
ca.il e,  then  drain  them  well  from  the  water  and  put  them 
into  your  preferving  pan,  putting  as  much  clarified  fugar 
to  them  as  will  cover  them,  laying  a trencher  or  plate  on 
them  to  keep  them  down  ; then  fet  them  over  a fir»,andby 
degrees  heat  them  till  they  boil ; let  them  have  a quick 
boil,  till  the  fugar  comes  all  over  them  in  a froth;  then  fet 
them  by  till  next  day,  when  you  mult  drain  the  fyrup  from 
•nhem,  and  boil  it  till  it  becomes  very  fmooth,  adding  fome 
more  clarified  fugar;  put  it  upon  the  oranges,  and  give 
them  a boil  ; then  fet  them  by  till  the  next  day,  when 
you  mult  do  as  the  day  before.  The  fourth  day  drain 
them,  and  (train  your  fyrup  through  a bag  and  boil  it  till 
it  becomes  veryfmaoth;  then  take  fome  other  clarified 
fugar,  boil  it  till  it  blows  very  ftrong,  and  take  fome  jelly 
or  pippins,  as  I lliall  hereafter  exprefs,  with  the  juice  of 
fome  other  oranges ; after  they  are  preferved  as  above 
diredted,  take  two  pounds  of  clarified  fugar,  boil  it  to 
blosv  very  ftrong;  then  put  one  pint  and  a half  of  pippin 
jelly,  aiul  the  juice  of  four  or-  five  oranges;  boil  all 
together;  then  put  in  the  fyrup  that  has  been  ftramed  and 
boiled  to  be  very  fmooth,  and  give  ali  a boil;  then  put 
your  oranges  into  your  pots,  or  glafles,  and  fill  them  up 
v/ith  the  above  made  jelly  ; when  cold,  cover  them  and  fet 
them  by  for  ufe. 

Note:  Be  fure  in  all  your  boilings  to  clear  away  the 
feum,  otherwife  you  will  endanger  their  working;  and  if 
you  find  they  will  fwim  above  your  jelly,  you  mull  bind 
tliem  down  with  the  fprig  of  a clean  whilk. 

To  dranu  a jelly  from  pippins. 

Take  the  faireft  and  firmed  pippins,  pour  them  into  fair 
water,  as  rnuch  as  will  cover  them,  fet  them  over  a quick 
fire  and  boil  them  to  mafh;  then  put  them  on  a fieve  over 
aa  eartlien  pan,  and  prefs  out  all  the  jelly,  which  jelly 
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flrain  throBtth  a bag,  and  ufe  as  direfted  in  the  oranges 
before-mentioned,  and  fuch  others  as  fhall  be  hereafter  prc- 
fcribed. 


*To  make  orange  marmalade,  alfo  lemon. 

Take  fix  oranges,  grate  two  of  the  rinds  of  them  upon 
a prater,  then  cut  them  all,  and  pick  out  the  flefli  from  ther 
ftm  and  feeds ; put  to  it  the  grated  rind,  and  about  half  a 
pint  of  pippin  jelly ; take  the  fame  weight  of  fugar  as 
you  have  of  this  meat  fo  mingled ; boil  your  fugar  till  it 
blows  very  ftrong;  then  put  in  the  meat,  and  boil  all  very 
quick  till  it  becomes  a jelly,  which  you  will  find  by  dip- 
ping the  fctimmer  and  holding  it  up  to  drain ; if  it  be  a 
jelly,  it  will  break  from  the  feummer  in  flakes;  and  if 
not  it  will  run  off  in  little  ftreams ; when  it  is  a good- 
jelly,  put  it  into  your  glaffes  or  pots. 

Note : If  you  find  this  compofition  too  fweet,  you  may 
m boiling,  add  more  juice  of  oranges;  the  different  quick- 
-nefs  they  have,  makes  it  diflicult  to  preferibe. 

‘To  frejeroje  oranges  <~Mtlj  marmalade  in  them,  arid  lemons.. 

Pare  your  oranges  as  before;  make  a round  hole  in  tlie 
bottom,  where  the  ftalk  grew,  the  bignefs  of  a Ihilling; 
take  out  the  meat  and  put  them  into  fait  and  water  for 
two  or  three  hours,  then  boil  them  very  tender  and  put  them 
into  a clarified  fugar ; give  them  a boil  the  next  day,  drain 
the  fyrup  and  boil  it  till  it  becomes  fmooth;  put  in  your 
oranges  and  give  them  a good  boil;  when  a little  cool, 
drain  them,  and  fill  them  with  a marmalade  made  as  before 
direflcd,  putting  in  the  round  piece  you  cut  out ; with  the 
fyrup,  fome  other  fugar  aiud  pippin  juice,  make  a jelly  and 
fill  up  your  pots  and  glaffes. 

For  variety,  take  three  or  four  of  your  prefennrd 
oranges,  take  off  the  tops,  cut  them  fo  as  to  look  like  little 
cups,  and  fill'  them  with  thk  marmalade ; they  botli  eat 
pretty,  and  make  a variety. 

’Jo  prefer-ve  green  oranges. 

Take  tbe  green  oranges,  flit  them  on  one  fide,  and  put- 
them  into  a brine  of  fait  water,  as  ftrosg  as,  will  bear  an 

egg. 
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c^g,  in  which  you  mud  foak  them  at  lead  fifteen  days; 
then  drain  than  and  put  them  into  fredi  water,  and  boil 
tiiem  tender;  then  put  them  into  freflt  water  again,  drift- 
ing them  every  da>-  for  five  da^s  together,  then  give  them 
another  fcald,  and  put  them  into  a clarified  fugar ; then  give 
them  a boil,  andfet  them  by  till  next  day  ; then  boil  them 
again ; the  next  day  add  fome  more  fugar,  and  give  them 
another  boil ; the  day  after  boil  the  fyriip  very  fmooth, 
pour  it  on  them  and  keep  them. 

Note:  That  if  at  any  time  you  perceive  the  fyrup  begin 
to  work,  you  mud  drain  them  and  boil  the  fyrup  very 
fmooth,  and  pour  it  on  them  ; but  if  the  fird  proves  four, 
you  mud  boil  it  likewife.  Green  lemons  are  done  after 
the  fame  manner.  , 

Note  alfo.  If  the  oranges  are  any  thing  large,  you  muft 
take  out  the  meat  from  the  infide. 

To  male  a compote  of  oranges. 

Cut  the  rind  off  your  oranges  into  ribs,  leaving  part 
of  the  rind  on;  cut  them  into  eight  parts,  and  throw  them 
into  boiling  water ; when,  a pin  will  eafily  go  through  the 
rind,  drain  and  put  them  into  as  much  fugar,  boiled  till  ir 
becomes  fmooth,  as  will  cover  them ; give  all  a boil 
together,  adding  fome  juice  of  oranges  to  what  diarpnefs 
you  pleafe;  you  may  put  a little  pippin  jelly  into  the  boil- 
ing ; when  cold,  they  make  pretty  plates, . 

The  Dutchefs  of  Cleveland' s receipts  to  preferve  lemons^  citrons  ■ 

' and  oranges. 

Take  good  lemons,  fair  and  well  coloured,  and  ferape  a 
little  of  the  uppermod  rind;  take  out  the  feeds  and  the' 
juice  ; lay  them  in  fpring  water,  drifting  them  twice  a day 
for  a day  or  two;  then  boil  them,  tp  be  tender,  with  .v 
popnd  and  a quarter  of  double  refined  fugar,  and  a pint  and 
three  quarters  of  fpring  <vater ; take  the  feum  off,  and  put- 
in  your  lemons ; have  ready  a pint  of  pippin  water;  boil 
it  fird  with  half  a pound  of  fugar,  and  put  it  to  them; 
then  boil  it  to  a jelly,  and  put  in  the  juice  of  your  lemons ; 
then  let  them  boil  but  a little  after,  and  put  them  into  youp 
glades,  bat  be  fure  to  cover  them  with  fyrup, . 
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Howd  to  take  out  the  feeds, 

You  mu.ft  cut  a hok  In  the  top,  but  it  muft  be  a Tittle 
one,  and  take  them  out  "with  a Icoop;  dry  them,  before 
you  put  thciiT  into  your  fyrup,  with  a cfcan  cloth. 

To  make  orange  rings  and  faggots. 

Pare  your  oranges  as  thin  and'  as  narrow  as  you  can  y 
put  the  parings  into  water  whilft  you  prepare  the  rings, 
vs'hieh  are  done  by  cutting  the  oranges,  fo  pared,  into  as 
many  rings  as  you  pleafe ; then  cut  out  the  meat  from  the 
infide,  and  put  the  rings  and  faggots  into  boihng  water; 
boil  them  till  they  are  tender,  then  put  them  into  as  much 
clarified  fugaras  will  cover  them;  fet  them  by  till  the  next 
day,  then  boil  them  all  together,  and  fet  them  by  till  the 
day  after;  then  drain  the  fyrup  and  boil  it  till  very  fmooth, 
then  return  your  oranges  into  it,  and  give  all  a boil;  the 
next  day  boil  the  fyrup  till  it  rifes  up  to  almoft  the  top  of 
your  pan ; then  return  your  oranges  into  it,  give  them  a 
boil  and  put  tlrem  by  iit  fome  pot  to  be  candied,  as  here- 
after mentioned,  whenever  you  fhall  have  occafion. 

Zeji  of  China  oranges. 

Pare  off  the  outward  rind  of  the  oranges  very  thin,  and 
only  ftrew  it  with  fine  powder  fugar,  as  much  as  tlieir  own 
moifture  will  take, and  dry  them  in  a hot  ftove. 

To  candy  orassge,  lemon  and  citron. 

Drain  what  quantity  you  w’ill  candy  clean  from  the 
fyrup,  wafli  it  in  luke-warm  water,  and  lay  it  on  a fieve  to 
drain;  then  take  as  much  clarified  fugar  as  you  think  will 
cover  what  you  will  cand^ ; boil  it  till  it  blows  very 
ftrong,  then  put  In  your  rings  and  boil,  them  till  it  blowt 
again ; then  take  it  from  the  fire,  let  it  cool  a little,  and, 
with  die  back  of  a fpoon,  rub  the  fugar  againft  the  infide  of 
your  pan,  till  you  fee  the  fugar  becomes  white ; then  with 
a fork,  take  out  the  rings  one  by  one,  and  lay  them  on  a 
wire  grate  to  drain ; then  put  in  your  faggots,  and  boil 
them  as  before  dire^led;  then  rub  the  fugar  and  take  them 

up 
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Bp-  in  bunches,  having  fomebody  to  cut  them  with  a pair 
of  Tciflan,  to  what  bigncfs  you  pleafe,  laying  them  on  your 
wire  to  drain. 

JVa/e:  Thus  yon  may  candy  all  forts  of  oranges,  lemon- 
peels,  OT  chips;  lemon  rings  and  faggots  are  done  the 
fame  way,  wdth  this  diftinftion  only,. that  the  lemons  ought 
to  be  pared  twice  over,  that  the  ring  may  be  the  whiter 
fo  will  you  have  two  forts  of  faggots,  but  you  muft  be  fure 
to  keep  the  outward  rind  from  the  other,  othervv-ife  it  will' 
difcolour  them. 

To-  wrtic  orange  eakes. 

Take  fix  Seville  oranges,  grate  the  rinds  of  two  of 
them,  then  cut  off  the  rinds  of  all  fix  to  the  juice,  and  boil 
them  in  water  till  very  tender;  then  fi-ueeze  out  all  the 
water  you  can,  and  beat  them  to  a pnfte  in  a marble  mor- 
tar; rub  it  through  a hair  fieve,.  and  what  will  not  eallly 
rub  through, mult  bebeaten.again  till  it  will;  cut  to  pieces 
the  infides  of  your  oranges,  and  rub  as  much  of  them 
through  as  you  poflibly  can;  then,  boil  fix  or  eight  pippins 
ia  as  much  water  as  will  almoft  cover  them  ; boil  them  to 
a palte,  and  rub  it  through  a fieve  to  the  reft ; put  all  into 
a pan  together,  and  give  them  a thorough  heat  till  they  are 
well  mingled;  then,  to  every  pound  of  this  pafte,  take  one 
pound  and  a quarter  of  loaf  fugar;  clarify  the  fi'-gar,  and 
boil  it  to  the  crick;  put  in  your  pafte  and  the  grated  peel, 
and  ftir  it  all  together,  over  a flow  fire,  till  it'  is  well 
mixed,  and  the  lugar  all  melted;  then,  with  a fpoon,  filf 
your  round  tin  moulds,  and  fet  them  in  a warm  ftovc  to 
dry  ; when  dry  on  the  tops,  turn  themon  fieves  to  dry  on 
the  other  fide;  and  when  quite  drjr,  box  them  up,' 

Lemon  eakes. 

Take  fix  thick  rined  lemons,  grate  two  of  them,  then 
pare  off  all  the  yellow  peel,  and  llrip  the  white  to  the  juice, 
which  white  boil  till  tender,  and  make  a pafte  exaifly  as 
above,  ; 
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‘To  prefer’ve  nuhite  citrons. 

Cut  your  white  citrons  into  what  fized  pieces  you  pleafe; 
put  them  into  water  and  fait  for  four  or  five  Iiours;  then 
wafh  them  in  fair  water,  and  boil  them  till  tender;  drain- 
them,  and  put  them  into  as  much  clarified  fugar  as  will 
cover  them*  and  fet  them  by  till  next  day;  then  drain  the 
fyrup,  and  boil  it  a/'ittle  fmooth;  when  cool,  put  in  your 
citrons;,  the  nex.  c^3  boil  your  fyrup  quite  fmooth,  and 
pour  on  your  citryns;  die  day  after  boil  all  together,  and 
put  jt  into  a pot  to  be  candied,  or  put  it  into  jellies,  or. 
oompofe  it  as  you  plhafe. 

Ton  mny  ?nake  fine  citron  of  green  melons. 

Cut  them  all  long  ways  into  quarters,  ferape  out  tha 
feeds  and  infide,  and  preferve  and  candy  the  fame  as  above, 
only  with  this  difference,  boil  them  three  times  up  in  the 
fyrup. 

Tote:  You  muff  look  over  thefe  fruits  kept  in  fyrup, 
and  if  you  perceive  any  froth  on  them,  you  muff  give  them 
a boil';  and  if'  they  fhould  become  very  frothy  and  four, 
you  mult  firft  boil  the  fyrup,  and  then  all  together. 

To  make  oraJige  clear  cakes. 

Take  the  bed  pippins,  pare  them  into  as  much  water  as 
will  cover  them,  and  boil  them  to  a ma(h  ; then  prefs  out 
the  jelly  upon  a fieve,  and  ftrain  it  through  a bag,  adding 
juice  of  oranges  to  give  it  an  agreeable  taile ; to  every 
pound  of  jelly  take  one  pound  and  a quarter  of  loaf  fugar, 
boil  it  till  it  cracks,  aijd  then  put  in  the  jelly  and  the  rind 
of  a grated  orange  or  two ; itir  it  up  gently  over  a flow  fire, 
till  all  is  incorporated  together ; then  take  it  off  and  fill  your 
clear  cake  piaffes;  what  feum  arifes  on  the  top,  you  muff 
carefully  take  off  before  they  are  cold;  then  put  them  into 
a ftove,  and  when  you  find  them  begin  to  cruft  upon  the 
Bpjier  fide,  turn  them  out  upon  fquares  of  glaffes  and  put 
them  to  dry  again; when  they  begin  to  have  a tendec 
candy,  cut  them  into  quarters,  or  what  j^ieces  you  pleafe, 
and  let  them  dry  till  hard ; then  turn  them  on  fieves,  and, 
when  thorough  dry,  put  them  in  your  boxes. 
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7^’ote:  As  they  begin  to  fweat  in  the  box,  you  muft  fhift 
them  from  time'  to  time,  and  it  will  be  requifite  to  put  no 
more  than  one  row  in  a lx)x,  at  the  Ireginning,  till  they  do 
not  fweaf.  Lemon  colour  cakes  are  made  with  lemons  as 
thefe. 


To  male  orange  flvwer  pajle. 

Boil  one  pound  of  the  leaves  of  orange  flowers  very  ten- 
der; then  take  two  pounds  and  two  ounces  of  of  double- 
refined  fugar  in  fine  powc4er,  and  when  you  have  bruifed 
the  flowers  to  a pulp,  ftir  in  the  fugar  by  degrees,  over  a 
flow  fire,  till  all  is  in  and  well  melted;  then  make  little 
drops  and  dry  them. 

To  prefer-ve  orange  flenvers. 

Take  the  orange  flowers  juft  as  they  betfin  to  Ofien,  put 
them  into  boilmg  water,  and  let  them  boil  very  quick  til) 
they  are  tender,  putting  in  a little  juice  of  lemon,  as  they 
boil,  to  keep  them  white;  then  drain  them,  and  dry  them 
carefully  between  two  napkins;  then  put  them  into 
clarified- fugar,  as  much  as  will  cover  them ; the  next  day 
drain  the  fyrup,  and  boil  it  a little  finooth;  when  alinoft 
cold,  pour  it  on  the  flowers,  and  the  next  day  you  may 
drain  them  and  lay  them  out  to  dry,  dufting  them  a very 
little. 


To  put  them  tn  jeUj, 

After  they  are  prefer ved,  as  before  direijiec!,  you  muft 
clarify  a little  more  fugar,  with  orange  flower  water,  and 
make  a jelly  of  codlins,  which,  when  ready,  put  in  the 
flowers,  fyrup  and  all ; give  them  a boil,  feum  them,,  and 
put  tl'.em  into  your  glaffcs  or  pots. 

To  make  orange  J^o-iuer  cakes,. 

lake  four  ounces  of  the  leaves  of  orange  flowers,  put 
them  into  fair  water  for  about  an  hour,  then  drain  them 
and  put  them  between  two  napkins,  and,  with  a rolling-pin, 
roll  them  till  they  are  bruifed ; then  have  ready  boiled,  one 
pound  of  double-refined  fugar,  to  a bloom  degree ; put  in 
the  flowers,  and  boil  it.  till  it  comes  toihe  fame  degree  again  ; 
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then  remove  it  from  the  f re,  and  let  It  cool  a little  ; then, 
withafpoon,  grind  the  fugar  to  the  bottom  or  fides  of  the 
pan,  and  when  it  becomes  white,  pour  it  into  little  papers 
or  cards,  made  in  the  form  of  a dripping-pan,  and,  when 
quite  cold,  take  them  out  of  the  pans,,  and  dry  them  a little, 
in  a dove. 

, 7a  make pomegrarmte  clear  cakes.. 

Draw  your  jelly  as  for  the  orange  clear  cakes,  then  boil 
itin  the  juiceof  twoor  three  pomegranate  feeds,  and  all  with 
the  juice  of  an  orange  and  lemon,  the  rind  of  each  grated 
in;,  then  ftrain  it  through  a bag,  and  to  every  pound  of 
jelly,  put  one  pound  and  a quarter,  boiled  till  it  cracks,  to- 
help  the  colour  to  a hne  red;  putin  a fpoonful  of  cocheneal, 
prepared  as  hereafter  direded,  and  then  fill  your  glaffes,.. 
anti  order  them  as  oranges.  ^ 

7e  preserve  cocheneal. 

Take  one  ounce  of  cocheneal  and  beat  it  to  a fine  pow- 
der; then  boil  it  in  three  quarters  of  a pint  of  water  to  the 
confumption  of  half ; then  beat  half  an  ounce  of  roach  al- 
lom,and  half  an  ounce’pf  cream  of  tartar,  very  fine,, and  put 
them  to  the  cocheneal.;  boiL  them  all  together  a little 
while,  and  ftrain  it  through  a fine  bag,  which  put  into  a 
phial  and  keep  for  ufe. 

AW;  If  an  ounce  of  loaf  fugar  be  boiled  in  with  it,  it. 
will  keep  from  moulding  what  you  do  not  ufe  immedi- 
ataly. 

To  make  pippin  knots,. 

Take  your-  pippins  and  weigh  them,  then  put  them  into 
yonrpreferving  pan;  to  every  poundput  fourounces  offugar, 
and  as  much  water  as  will  Icarce  cover  them  ; boil  them  to 
a pulp,  and  then  pulp  them  through  a fieve  ; then,  to  every 
pound  of  the  apples,  weighed,  take  one  pound  of  fugar 
clarified;  boil.it  till  it  almoft  cracks,  then  put  in  the  pallc 
and  mix  it  well  over  a flow  fire;  then  take  it  off,  and  pour 
it  on  flat  pewter  plates,  or  the  bottoms  of  difhes,  to  the 
t hicknefs  of  two  crowns,  and  fet  them  in  the  ftove  for  three 
a:  four-hours ; then  cut  it  into  narrow  flips,  and  turn  it 
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up  into  knots  to  what  (liapc  or  fize  you  pleafe ; put  them 
into  the  ftovc  to  dry,  dufting  them  a little  ; turn  them,  and 
<lry  tliem  on  the  other  fide,  and,  when  thorough  dry,  put 
them  into  your  box. ^ 

Note:  You  may  make  them  red,  by  adding  a little 

cocheneal;  or  green,  by  putting  a little  of  the  following 
colour. 

prepare  a green  colour, 

f Take  gumbouge  one  quarter  of  ;ui  ounce,  of  indico  and 
blue  the  fame  quantity ; beat  them  very  fine  in  a brafs 
mortur,  and  mix  with  it  a fpoonful  of  water;  fo  you  will 
have  a fine  green. 

To  prefer-ve  golden  pippins  in  jelly,  / 

Pare  your  pippins  from  all  fpots,  and,  with  a narrow- 
pointed  knife,  make  a hole  quite  through  them  ; then  boil 
them  in  fair  water  about  a quarter  of  an  hour;  drain  them, 
and  take  as  much  fugar  as  will  cover  them;  boil  it  till  it 
blows  very  ftrong,  then  put  in  your  pippins,  and  give  them 
a good  boil ; let  them  cool  a little,  and  give  them  another ; 
then  if  you  have,  for  example,  a dozen  of  pfppins,  take  a 
pound  of  fugar,  and  boil  it  till  it  blows  very^  ftrong  ; then 
put  in  half  a pint  of  pippin  jelly,  and  the  juice  of  three  or 
four  lemons ; boil  all  together,  and  put  to  the  golden  pip- 
pins ; give  them  all  a boil,  feum  them,  and  put  them  into 
glalfes  or  pots. 

To  preferme  pippins  for  prejesit  eating. 

Pare  them  v'ery  thin,  and  put  them  into  a clean  ftewpan, 
faucepan,  or  preferving-pan,  according  to  the  quantity  you 
want;  but  fcoop  out  the  cores,  and  into  every  pippin  put 
two  or  three  long  narrow  bits  of  lemon  peel ; take  the 
parings,  boil  them  in  wafer  enough  to  cover  the  pippins, 
ftrain  it,  and  make  it  as  fweet  as  fyrup.;  pour  it  on  your 
pippins,  and  ftew  them  till  they  arc  quite  tender ; they 
jiiake  a pretty  plate. 
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To  dry  golden  pippins, 

Parc  your  pippins,  and  make  a hole  in  them  as  above; 
then  weigh  them  and  boil  them  till  tender;  take  them  out 
of  the  water,  and  to  every  pound  of  pippins  take  a pound 
and  half  of  loaf  fugar,  and  noil  it  till  it  blows  very  flrong ; 
then  put  in  the  fruit,  aad  boil  it  very  quick  till  the  fugar 
flows  all  over  the  pan ; let  them  fettle,  cool  them,  feum 
them,  ;ind  fet  them  by  till  the  next  day ; then  drain  them 
and  lay  them  out  to  dry,  dufting  them  with  fine  fugar  be- 
fore you  put  them  into  the  ftove;  the  next  day  turn  them 
and  dull  them  again ; when  dry,  pack  them  up. 

You  may  dry  them  in  flices,  or  quarters,  after  the  fame 
manner. 

To  green  codims. 

Take  your  codlins,  and  coddle  them  gently,  clofc 
«OTcred ; then  peel  your  codlins,  and  put  them  into  cold 
water,  fetting  them  over  a flow  fire  till  they  are  green,  clofc 
covered ; they  will  be  two  or  three  hours  doing. 

To  dry  apples  or  ptcars, 

Firft  boll  them  tn  new  ale  wort,  on  a flow  fire,  for  a 
quarter  of  an  hour,  then  take  them  out  and  prefs  them  flat, 
and  dry  them  in  your  oven,  or  Hove ; put  them  up  in 
papers,  in  a box,'  and  they  will  keep  all  the  year. 

To  make  black  caps  of  apples. 

Pare  them,  lay  them  in  your  pan,  drew  a few  cloves 
■on  er  them,  a little  lemon  peel  cut  very  fmall,  and  two  or 
three  blades  of  cinnamon,  with  fome  coarfe  fugar ; cover 
the  pan  with  brown  paper,  fet  them  in  an  oven  with  the 
ibread,  and  let  them  Sand  till  the  oven  is  cold. 

To  make  a compote  of  boonchretien  pears. 

Pare  your  fruit,  and  cut  them  into  flices,  fcald  them  a 
little,  fqueezing  fome  juice  of  lemon  on  them.  In  the 
lealding,  to  keep  them  white;  then  drain  them,  and  put 
as  much  clarified  fugar  as  will  juft  cover  them  ; give  them 
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a "boil,  and  then  fqueeze  the  juice  of  an  orange  or  lemon, 
w'hich  you  belt  approve  of,  and  ferve  them  to  table  when 
cold. 

A compote  oj  baked  as  ardent. 

Bake  your  wardens  in  an  earthen  pot,  with  a little  claret, 
fome  fpice,  lemoit  peel,  and  fugar;  when  you  ufe  them, 
peel  off  the  Ikin  and  drefs  them  m plates,  either  whole  or 
m halves ; then  make  a jelly  of  pippins,  fliarpened  well 
with  the  juice  of  lemons,  and  pour  it  upon  them ; when  cold 
break  the  jelly  with  a fpoon,  and  it  will  look  very  agreea- 
ble upon  the  red  pears. 

To  Jleav  peart  purple. 

Firft  pare  }’our  pears,  then  cut  them  in  two,  or  whole; 
^ lay  them  in  a ftew'-pan,  and  boil  the  parings  in  water,  juff 
fufficient  to  cover  them ; ftrain  it  off,  and  make  it  ns  fweet 
as  fyrup ; pour  it  over  your  pears,  and  lay  a pewter  plate  on 
them,  putting  on  the  cover  of  the  ftew-pan  clofe,  and  let 
"them  flew  over  a flow  fire  for  half  an  hour,  or  till  they  are 
quite  tender,  and  they  will  be  a fmc  purple. 

To  rock  candy  atiolett. 

Pick  the  leaves  off  the  violets,  then  boil  fome.of  the 
fineft  fugar  till  it  blows  very  ftrong,  which  pour  into  your 
mndying  pan,  being  made  of  tin  in  the  form  of  a dripping 
pan,  about  three  inches  deep;  then  drew  the  leaves  of  the 
flowers  as  thick  on  the  top  as  you  can,  and  put  it  into  .a 
hot  ftove  for  eight  or  ten  days;  when  you  fee  it  is  hard 
candied,  break  a hole  in  one  corner  of  it,  and  drain  all  the 
fvrup  that  will  run  from  it,  break  it  out,  and  lay  it  on  heaps 
on  plates  to  dry  in  the  ftove. 

To  candy  ntiolett  axthole. 

Take  the  double  violets,  and  pick  off  the  green  ftalks, 

- then  boil  fome  fugar  till  it  blows  very  ftrong,  then  throw 
in  the  violets,  and  boil  it  till  it  blows  again  ; then,  with  a 
fpoon,  rub- the  fugar  againft  the  fides  of  the  pan  till  w'hitc; 
then  ftir  all  till  the  fugar  leaves  them,  and  tiicn  fift  and  dry 
them. 

Hole:  Jonquils  are  done  the  fame  way, 
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Ta prrferve  angelica  in  knots. 

Take  young  and  thick  ftalks  of  angelica,  cut  them  Into 
lengths  of  about  a quarter  of  a yard,  and  fcald  them  ; then 
put  them  into  water,  ftrip  off  the  fkins,  and  cut  them  into 
narrow  flips ; lay  them  on  your  preferving-pan,  and  put  to 
them  a thin  fugar,  that  is,  to  one  part  fugar,  as  clarified, 
and  one  part^water ; then  fet  it  over  the  fire,  let  it  boil,  and 
fet  it  by  till  next  day;  then  turn  it  in  the  pan,  give  it 
another  boil,  and  tlie  day  after  drain  It  and  boil  the  fugar 
till  it  is  a little  fmooth  ; pour  it  on  your  angelica,  and  if  it 
be  a good  green  boil  it  no  more  ; if  not,  heat  it  again,  and 
the  day  following  boil  the  fugar  till  it  is  very  fmooth,  and 
piour  it  upon  your  angelica ; the  next  day  boil  your  fyrup 
till  it  rifes  to  the  top  of  your  pan,  and  put  your  angelica 
into  yourpian;  pour  your  fyrup  upon  it,  and  keep  it  for 
life. 

7" ^ dry  it. 

Drain  what  quantity  you  will  from  the  fyrup,  and  boil 
as  much  fugar  as  will  cover  it,  till  it  blows;  put  in  your 
angelica,  and  give  it  a boil  till  it  blows  again;  when  cold, 
drain  it,  tie  it  in  knots,  and  put  it  into  a warm  ftove  to  dry, 
iirft  dulling  It  a little;  when  dry  on  one  fide,  turn  it  to  dry 
on  the  other,  and  then  pack  it  up. 

To preferve  angelica  in  Jlich. 

Angelica,  not  altogether  fo  young  as  the  other,  cut  into 
fhort  pieces,  about  half  a quarter  of  a yard,  or  lefs ; fcald  it 
a llttlej.  then  drain  it,  and  put  it  into  a thin  fugar  as  before; 
boil  it  a little  the  next  day,  turn  it  in  the  pan  the  bottom 
upwards  and  boil  it,  and  then  finifh  it  as  the  other  for 
kncts. 

.iote:  When  you  will  candy  it,  you  mull  drain  It  from 

t^e  fyrup,  walh  it,  and  candy  it  as  the  orange  and  lemon. 

• 

Angelica  pnjie. 

Take  the  youngefl  and  mod  pithy  angelica  you  can  get, 
boil  it  very  tender,  and  drain  and  prefs  out  all  the  water 
you  poflibly  canj  then^eat  it  in  a paottar  to  as  fine  a palle 

,as 
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*s  may  be,  and  rub  it  through  a ficve;  next  day  diy  it 
over  a fire,  and  to  every  pound  of  thispafte,  take  one  pound 
of  fine  fugar  in  fine  powder;  when  your  palle  is  hot,  put 
in  the  fugar,  ftirring  it  over  a gentle  fire  till  it  is  well  in- 
corporated ; when  fo  done,  drop  it  on  plates,  lopg  or 
round,  as  you  think  proper;  dull  it  a little,  and  put  it  into 
the  flove  to  dr}', 

To  preferve  ritiqoe  root. 

Take  your  ringoe  roots,  and  parboil  them  reafonabljr 
tender;,  then  pick  and  peel  them,  wafli  them  very  clean, 
dry  them  with  a 'doth,  and  put  in  as  much  clarified 
fugar  as  will  cover  them  ; boil  them  leifurely  in  a great 
filver  bafon  that  is  deep,  fet  on  a chafing  difh  of  coals,  till 
you  fee  the  rolls  look  clear  and  your  fyrup  fomething 
thick,  betwixt  hoi  and  cold,  and  put  them  up. 

Te  prefer-ve  fnx>ett--)narjoraitu 

Take  the  white  of  an  egg,  beat  it  very  well,  and  take 
double  refined  fugar,  beaten  very  line  and  ftfted;  then  take 
the  marjoram,  and  rub  it  on  a glafs  that  is  clean,  and  lay  it 
in  form  of  the  glafs ; fo  do  it  with  your  egg,  then  feer  it 
with  your  fugar  on  it,  and  lay  it  on  papers  to  dry. 

To  preferve  quinces  'white. 

Pare  and  core  the  quinces  ; to  every  pound  of  fugar  and 
quinces,  put  in  a pint  of  water , boil  them  together  as  faft  qs 
}Ou  can,  uncovered:  The  fame  way  you  may  preferve 
pippins  white. 

To  preferve  quinces  ushite  or  reJ, 

Core  and  pare  your  quinces;  thofe  which  you  would 
have  white,  put  into  a pail  of  water  for  two  or  three  hours  ; 
then  take  as  much  fugar  as  they  weigh,  and  add  as  much 
water  as  will  make  a fyrup  to  cover  them;  boil  the  fyrup 
a little,  then  put  in  the  quinces,  and  let  them  boil  as  faft  as 
you  can  till  they  are  very  tender  and  clear;  afterwards  take 
them  out,  and  boil  the  fyrup  a little  higher  alone,  and 
when  it  is  cold  put  the  quinces  up  in  pots;  if  you  would 
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have  them  red,  put  them  raw  into  fugar  and  let  them  boil 
gently,  being  clofe  covered,  till  they  arc  red.;  you  muft  not 
put  them  into  cold  water. 

The  jelly. 

Take  a quantity  of  fpring  water,  and  put  into  it  as  man/ 
quinces,  thin  fliced,  and  cores  and  parings,  as  will  con- 
veniently boil  to  be  tender,  alfo  a large  handful  of  hartf- 
horn;  boil  it  very  fall,  keeping  it  ftirring;  when  it  is  ftrong 
enough  tailed,  rub  it  through  a jelly  bag ; this  is  bell 
when  it  looks  pure  white  ; let  your  hartlhorn  be  boiled 
firll,  add  this  to  your  fyrup,  and  ooil  it  all  together, 

7a preferve  apvicots  green. 

Take  the  apricots  when  about  toftone,  before  it  becomes 
too  hard  for  a pin  ealily  to  pafs  through pare  them  in 
nt«  very  neatly,  becaufe  every  ftroke  with  the  knife  will 
be  feen;  then  put  them  into  fair  water  as  you  pare  them,, 
and  boil  them  till  tender  enough  to  flip  ealily  from  your 
pin;  drain  them,  and  put  them  into  a thin  fugar,  that  is  to 
fay,  one  part  fugar  clarified,  and  one  part  water;  boil  them 
a little,  and  fet  them  by  till  next  day;  then  give  them  ano- 
ther boik  and  the  day  after  drain  them,  boil  yonr  fyrup  a 
little  fmooth,  and  put  it  upon  them  without  boiling  yojr 
Iruit;  let  them  remain  in  the  fyrup  four  or  five  days;  then 
boil  fome  more  fugar  till  it  blows  nard,  and  add  it  to  them; 
give  all  a boil,  and  let  them  lie  till  the  day  following;  then 
drain  them  from  the  fyrup,  and  lay  them  out  to  dry,  dull- 
ing them  with  a little  fine  fugar  before  you  put  them  into 
the  Hove. 

To  put  them  up  in  jelly,. 

You  mull  keep  them  in  the  fyrup  till  codlins  are  pretty 
well  grown,  taking  care  to  vifit  them  fometimes  that  they 
do  not  four ; which,  if  they  do,  the  fyru-p  will  be  loll,  by 
reafon  it  will  become  muddy,  and  then  you  will  be  obliged 
to  make  your  jelly  with  all  frefh  fugar,  which  will  be  too 
fweet,  but  when  codlins  are  of  an  indifferent  bignefs,  draw 
a jelly  from  them  as  from  pippins,  as  you  are  direded  in 
the  foregoing  receipts;  then  drain  the  apricots  from  the 
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fyrup,  boil  it  and  ftrain  it  through  your  ftraining  bag  ; 
then  boil  fome  fugar,  proportionably  to  the  quantity  of 
apricots  you  defign  to  put  up,  till  it  blows;  then  put  in  the 
jelly,  and  boil  it  a little  with  the  fugar;  then  put  in  the 
fyrup  and  the  apricots,  and  give  them  all  a boil  together 
till  you  find  the  fyrup  will  be  a jelly;  then  remove  them 
from  the  fire,  fcum  them  well,  and  put  them  into  your 
pots  or  glaifes,  obferving  as  they  cool,  if  they  be  regular 
in  the  glafles,  to  fink  and  difperfe  them  to  a proper  di- 
llance,  and,  when  quitecold,  to  cover  them  up. 

7(7  prefer-ve  apricots  nohole. 

Take  the  apricots  when  full  grown,  pare  them,  and  take 
out  their  Hones ; then  have  ready  a pan  of  boiling  water, 
throw  them  into  it,  and  fcald  them  till  they  rife  to  the  top- 
of  the  water;  take  them  out  carefully  with  your  feummer, 
and  lay  them  on  a fieve  to  drain;  then  lay  them  in  your 
preferving  pan,  and  lay  over  them  as  much  fugar,  boiled  t» 
blow,  as  will  cover^them ; give  them  a boil  round,  by  fet- 
ting  the  pan  half  on  the  fire  and  turning  it  about  as  it  boils ; 
then  fet  it  full  bn  the  fire,  and  let  it  have  a covered  boiling; 
then  let  them  fettle  a quarter  of  an  hour,  and  pick  thofe 
that  look  clear  to  one  fide,  and  thofe  that  do  not,  to  ther. 
other  ; boil  that  fide  that  is  not  clear,  till  they  became 
clear;  and,  as  they  do  fo, pick  them  away,  left  they  boil  to 
a pafte ; when  you  fee  they  look  all  alike,  give  them  a 
covered  boiling,  fcum  them,  and  fet  them  by ; the  next  day 
boil  a little  more  fugar  to  blow  very  ftrong,  put  it  to  the 
apricots,  and  give  them  a very  good  boil;  fcum  and  cover 
them  with  paper,  and  put  them  in  a ftove  for  two  days; 
then  drain  them  and  lay  them  out  to  dry,  firft  dufting 
the  plates  you  lay  them  on,  and  then  the  apricots  extraor- 
dinary well,  blowing  off  what  fugar  lies  white  upon  them; 
put  them  into  a very  warm  ftove  to  dry,  and  when  dry  oix 
one  fide,  turn  and  dull  them  again;  when  quite  dry,  pack 
them  up. 

Note:  In  the  turning  them,  you  inuft  take  care  there  be 
no  little  bladders  in  them;  if  there  be,  you  muft  prick, 
them  with  the  point  of  a penknife,  and  fqueeze  them  ou^;. 
Qtherwife  they  will  blow  and  four. 
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Tq  preferme  apricot  chips. 

Split  the  apricots,  and  then  take  out  the  hones;  pare 
them,  and  turn  them  round  with  your  knife;  put  them  into 
your  pan  without  fcaldlng,  and  put  as  much  fugar,  boiled 
very  fmooth,  as  will  cover  them;  then  manage  them  on 
the  lire  as  the  whole  apricots,  feum  them,  and  fet  them  in 
the  Hove;  the  next  day  boil  fome  more  fugar  very  lirong, 
drain  the  fyrup  from  the  apricots,  boil  it  very  fmooth,  put 
it  to  the  frefli  fugar,  and  give  it  a boil;  then  put  in  the 
apricots,  boil  them  firft  round,  and  then  let  them  have  » 
covered  boil,  feum  them  and  cover  them  with  paper,  then 
put  them  into  the  Hove  for  two  or  three  days;  drain  them, 
and  lay  them  out  to  dry,  firft  dufting  them. 

To  prefernse  apricots  in  jellies. 

Pare  and  ftone  your  apricots,  then  fcald  them  a little; 
then  lay  them  in  your  pan,  and  put  as  much  clarified  fugar 
to  them  as  will  cover  them  ; the  next  day  drain  the  fyrup, 
and  boil  it  fmooth;  then  flip  in  your  apricots,  and  boil  as- 
before;  the  next  day  make  a jelly  with  codlins,  boiling 
fome  apricots  among  them  to  give  a better  tafte;  when  you 
have  boiled  the  jelly  to  its  proper  height,  put  in  the  apri- 
cots with  their  fyrup,  and  boil  all  together;  when  enough, 
feum  them  well,  and  put  them  into  your  glafles. 

To  make  apricot  pafie, 

Eoil  fome  apricots  that  are  full  ripe  to  a pulp,  and  rub' 
the  fine  of  it  through  a lieve ; to  every  pound  of  pulp,  take 
one  pound  two  ounces  of  fine  fugar,  beaten  to  a very’  fine 
powder;  heat  well  your  pafte,  and  by  degrees  put  in  your 
i'ugar;  when  all  is  in,  give  it  a thorough  heat  over  the  fire, 
taking  care  not  to  let  it  boil ; then  take  it  olF,  and  ferape 
it  all  to  one  fide  of  the  pan  ; let  it  cool  a little,  then  lay  it 
out  on  plates  in  what  form  you  pleafe;  tlien  dull  them, 

, nd  put  them  into  the  ftove  to  dry. 

To  snake  apricot  clear  cakes. 

Firft  draw  a jelly  from  codlins,  and,  in  that  jelly  boil 
fome  very  ripe  apricots,  and  prefs  them  upon  a fieve  over 

an 
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an  earthen  pan  ; then  ftrain  it  through  your  jelly  bag,  and 
to  every  pound  of  jelly  take  the  like  quantity  ot  fine  loat 
fugar,  which  clarify  and  boil  till  it  craclcs ; then  put  in  the 
jelly,  mix  it  well,  and  give  it  a heat  on  the  fire;  fcum  it 
and  fill  your  glaffes ; in  drying  them  order  them  as  before' 
direfted. 

To  make  apricot  jam. 

Pare  the  aprieots,  take  out  the  (tones,  break  them, 
take  out  the  kernels  and  blanch  them  ; then,  to  every 
pound  of  apricots  boil  one  pound  ol  fugar,  till  it  blows 
very  Itrong ; then  put  in  the  apricots,  and  boil  them  very 
brilk,till  they  arc  all  broke ; then  take  them  offybmife  them 
well,  put  in  the  kernels,  and  ftir  them  all  together  over  the' 
fire;  then  fill  your  pots  or  glaffes  with  them. 

To preftrve  ncdarhis. 

Split  the  neftarins,  and  take  out  the  ftones ; then  put 
them  into  a clarified  fugar,  and  boil  them  round  till  they 
have  well  taken  fugar ; take  off  the  fcum,  cover  them  with 
a paper,  and  ftt  them  by;  the  next  day  boil  a little  more 
fugar,  till  it  blows  very  llrong,  put  it  to  the  neftarins,  and 
give  them  a good  boil ; take  off  the  fcum,  cover  them  and 
put  them  into  the  ftove;  the  next  day  drain  them,  and  lay 
them  out  to  dry,  firft  dulling  them  a little  ; theh  put  them 
into  the  Hove  again. 

To  preferaje  peaches  nvhole. 

Take  the  Newington  peach,  when  full  ripe,  fplit  it  and 
take  out  the  ftone;  then  have  ready  a pan  of  boiling  water 
drop  in  the  peaches,  and  let  them  have  a few  moments 
fcalding;  take  them  out,  and  put  them  into  as  much  fugar, 
only  clarified,  as  will  cover  them  ; give  them  a boil  round, 
then  fcum  them  and  fet  them  by  till  the  next  day;  then 
boil  fome  more  fugar  to  blow  very  ftrong,  which  fugar  put 
to  the  peaches  and  give  them  a good  boil ; fcum  them  and  fet 
them  by  till  the  day  following;  then  give  them  another 
good  boil ; fcum  them  and  put  them  into  a warm  ftove  for 
the  fpace  of  two  days;  then  drain  them  and  lay  them  out, 
one  half  over  the  other,  dull  them  and  put  them  into  the 
ftove  ; the  next  day  turn  them  and  dull  the.m,  and,  when 
thorough  dry,  pack  them  up  for  ufe, 


The  WHOLE  ART  of 


32 


H01U  to  pref’r-ve  peach  chips. 

Pare  your  peaches  and.  take  out  the  {tones,  then  cut  them 
Into  very  thin  ilices,  not  thicker  than  the  blade  of  an  knife ; 
then,  to  every  pound  of  chips  take  one  pound  and  a half  of 
fugar.  boiled  to  blow  very  ftrong ; throw  in  the  chips, 
give  them  a good  boil  and  let  them  fettle  a little;  take  off 
tlie  feum,  let  them  {land  a quarter  of  an  hour,  and  then 
give  them  another  good  boil,  and  let  them  fettle  as  before; 
t!ien  take  off  the  feum,  cover  them  and  fet  them  bv,  and 
the  next  day  drain  them  and  lay  them  out,  bit  by  bit;  dull 
them  and  dry  them  in  a warm  ilo\  e;  when  dry  on  one  fide 
take  them  from  the  plate  with  a knife  and  turn  them  on  a 
fievc,  and  then  again,  if  they  are  not  pretty  dr)’,  which.  * 
lliey  generally  are. 

Ihnu  to  put  them  in  jelly. 

Draw  a jelly  from  codlins,  and  when  they  are  boiled  e- 
nough  to  take  as  much  jelly  as  fugar,  boil  the  fugar  to 
blow  very  Prong ; then  put  in  the  jelly,  give  it  a boil,  and 
put  it'to  the  chips;  give  all  a boil,  feum  them,  and  put 
them  into  your  glaffes. 

Homo  to  prejerve  peaches  in  brandy. 

Firft  preferve  your  peaches  whole,  with  their  weight  of 
fugar;  do  not  fcald  them  in  water,  but  boil  them  into  the 
fyrup  three  times ; lay  your  peaches  in  a large  deep  glafs 
for  the  purpofe,  take  the  fyrup  and  pour  it  over  them,  with 
an  equal  quantity  of  brandy ; cover  them  clofe  and  keep' 
them  for  ufe, 

NeeParins  do  the  fame  way. 

To  preferve  violet  plumbs. 

Violet  plumbs  are  a long  time  yellow,  and  are  ripe  in 
the  month  of  June , they  are  preferved  as  follow  ; put  them 
into  clarified  fugar,  juft  enough  to  cover  them,  and  boil 
them  pretty  quick  ; the  next  day  boil  them  again  as  before  ; 
the  day  after  drain  them  and  take  away  their  {kins,  which 
you  will  find  all  flown  off ; then  put  them  into  fugar  boiled 
till  it  blows  a little,  a*d  give  them  a boil ; the  day  follow- 
ing I 
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ing  boil  fome  more  fugar  till  it  blows  a little,  and  give 
them  another  boil ; the  next  day  boil  fome  more  fugar  to 
blow  very  ftrong,  put  it  to  the  plumbs  in  the  fyrup,  boil 
them  a little,  feum  them,  the  next  day  drain  them  and  lay 
them  out  to  dry,  obferving  to  duft  them  before  you  put  them 
into  the  Hove. 

//s'tv  to  preferoje  great  amber- plumbs. 

Take  the  green  amber-plumbs  when  full  grown,  prick 
them  in  two  or  three  places,  and  put  them  into  coH  water  ^ 
fet  them  over  the  fire  to  fcald,  in  which  you  muft  be  very 
careful  not  to  let  the  water  be  too  hot,  left  you  hurt  them 
when  they  are  very  tender,  put  them  into  a very  thin  fu- 
gar, that  is  to  fay,  one  part  fugar  and  two  parts  water; 
give  them  a little  warm  in  this  fugar,  cover  them,  and  tlie 
next  day  give  them  another  warm  ; the  third  day  drain 
them,  and  boil  tlie  fyrup,  adding  a little  more  fugar ; then 
put  the  fyrup  to  the  plumbs,  and  giva  them  a boil,  and 
the  day  after  boil  the  fyrup  till  very  fmoOih  ; then  put  it 
to  the  plumbs,  cover  them,  and  put  them  into  the  ftove 
the  next  day  boil  fome  more  fugar  to  blow  very  ftrong, 
put  it  to  the  fruit,  give  all  a boil,  and  put  them  into  the 
ftove  for  two  days;  then  drain  them,  and  lay  them  out  to 
dry,  lirft  diifting  them  very  well;  manage  tbeni'  in  the 
drying  as  other  iniit.  ' 

To  preferve  fruit  green. 

Take  pippins,  apricots,  pear  plumbs  or  peaches,  while 
they  are  green,  and  put  them  in  a preferving-pan,  or  itew- 
pan  ; cover  them  with  vine  leaves,  and  then  with  fine  clear 
fpring  water;  put  on  the  cover  of  the  pan,  fet  them  over 
a clear  fire,  when  they  begin  to  fimmer  take  them  off,  and 
carefully  with  your  dice  take  them  out,  peel  and  preferve 
them  as  you  do  other  fruit. 

To  preferve  great  orange  plumbs. 

Take  the  green  orange  plumbs,  full  grown,  before  they 
turn;  prick  them  with  a fine  bodkin,  as  thick  all  over  as 
you  poffibly  can  ; put  them  into  cold  water,  as  you  prick 
them,  and  when  all  are  done,  fet  them  o\  er  a veiy  (low  fire- 
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and  fcald  them  with  the  iitmoft  care  you  can,  nothing  he- 
Jng  fo  fubjeft  to  break,  and  it  the  Ikin  flies  they  arc  worth 
nothing ; when  they  are  tender-  take  them  ofF  the  fire,  and 
■fet  them  by  in  the  lame  water  for  two  or  three  days ; when 
they  become  four,  and  begin  to  fret  on  the  top  of  the  wa- 
ter, be  careful  to  drain  them  ver)-  well,  and  put  them  in 
tingle  rows  in  your  preferving-pan ; put  to  them  as  much 
thin  fugar  as  will  cover  them,  that  is  to  fay,  one  part  fu- 
gar  and  two  parts  water ; fet  them  over  the  fire,  and  by  de- 
grees warm  them,  till  you  perceive  the  fournefs  to  be  gone, 
and  the  plumbs  are  funk  to  the  bottom  ; then  fet  them  by, 
and  the  next  day  throw  away  that  fyrup,  and  put  to  them 
a frefh  lugar  of  one  part  fugar  and  one  part  water;  in  this 
fugar  give  them  feveral  heats,  but  not  to  boil,  left  you 
hurt  them  ; cover  them  and  fet  them  in  a warm  ftove,  that 
they  may  fuck  in  what  fugar  they  can  ; the  next  day  drain 
the  fugar,  and  boil  it  till  it  becomes  fmooth,  adding  fome 
more  f refit  fugar;  pour  this  fugar  on  them,  return  them 
into  the  ftove,  and  the  day  after  boil  the  fugar  to  become 
ver^.- fmooth ; pour  it  upon  the  plumbs,  and  give  all  a 
gentle  boil ; feum  it  and  put  them  into  the  ftove ; the  day 
following  drain  them  out  of  the  fyrup,  and  boil  fome  frefh 
fugar,  as  much  as  you  judge  will  cover  them,  very  fmooth  ; 
put  it  to  yourplumbs,  and  give  all  avery  good  coveied  boil- 
ing, then  take  oft'  the  feum,  cover  them,  and  let  them  Hand 
in  the  ftove  tw'o  days ; then  drain  and  lay  them  out  to  dry, 
dulling  them  very  well. 

To prcfiiT'Ve  thi  gnen  Mogvl plumb. 

Take  this  plumb  when  juft  upon  turning  ripe,  prick, 
with  a penknife,  to  the  very  Hone  on  that  fide  where  the 
cleft  is,  and  put  them  into  cold  water  as  you  do  them  ; 
then  fet  them  over  a very  flow  fire  to  fcald,  and  when  they 
are  become  very  tender,  take  them  carefully  out  of  the 
water  and  put  them  into  a thin  fugar,  that  is,  half  fugar 
and  half  water;  w'arm  them  gently,  cover  them,  and  fet 
tliem  by ; the  next  day,  give  them  another  warm  and  fet 
them  by;  the  day  following  drain  the  fyrup  and  boil  it 
fmooth,  adding  to  it  a little  freih  fugar,  and  give  them  a 
gentle  boil ; the  day  after  boil  the  fugar  very  fmooth,  pour 
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k upon  them,  and  fct  them  in  the  ftove  for  two  days; 
.drain  them,  and  boil  a frcnt  fugar  to  be  very  fnmoth,  or 
jull  to  blow  a little,  and  put  it  to  your  plumbs;  give  tiiein 
a good  co\-ered  boiling,  feum  them,  and  put  them  into  a 
dove  for  two  days;  drain  them,  and  lay  them  out  to  dry, 
dulling  therarf^ny  well. 

T' 1 pyefer-ve  the  green  ad>r.irc.hh plumb. 

Tills  is  a little  round  plumb,  about  the  fize  of  a damfon; 
it  leaves  the  done  when  ripe,  is  fomewhat  inclining  to  a 
yellow  colour,  and  very  well  deferves  its  name,  being  the 
fineft  green  when  done,  and  with  a tenth  part  of  the  trou- 
ble and  charge  ; as  you  will  find  by  the  receipt. 

Take  this  plumb  when  full  grown,  and  juft  upon  the 
turn ; prick  them  with  a penknife  in  two  or  three  places, 
and  fcald  them  by  degree.s  till  the  water  becomes  very  hot, 
for  they  will  even  bear  boiling;  continue  them  in  the 
water  till  they  become  green,  then  drain  them  and  put 
them  into  a clatified  fugar;  boil  them  very  well,  and  let 
them  fettle  a little;  then  give  them  another  boil,  if  you 
perceive  they  Ihrink  and  take  not  the  fugar  in  very  well; 
prick  diem  with  a fork  all  over,  as  the}'  lie  in  the  pan,  and 
^ive  them  another  boil;  feum  them,  and  fet  them  bv  ; the 
next  day  boil  fome  other  fugar,  till  it  blow's,  and  put  it  to 
them;  give  them  another  boil,  fet  them  in  the  ftove  for 
one  night;  and  the  next  da}-  drain  them  and  lay  them  out, 
iirft  .dulling  them. 

7o  preferve  jelhnv  umber  plumbs. 

Take  thefe  plumbs  when  full  ripe,  put  them  into  your 
prefer-ving  pan.  and  put  to  them  as  much  fugar  as  wilj 
cover  them ; give  them  a very  good  boil.  Let  them  fettle  a 
little,  and  give  them  another  boil  three  or  four  times  round; 
feum  them,  and  the  next  day  drain  them  from  the  fvrup  ; 
return  them  again  into  the  pan,  boil  as  much  frelh  fugar  to 
blow  as  will  cover  them,  and  give  them  a thorough  boil- 
ing; feum  them,  fet  them  in  the  ftove  for  tw-enty-four 
hours,  and  d,rain  them;  then  lay  them  out  to  dry,  after 
jiaving  dulled  them  very  well. 
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Ncte:  In  the  Raiding  of  green  plumbs,  you  muft  alwMrJ 
have  a fieve  in  the  bottom  of  your  pan  to  put  your  plumbs 
in,  that  they  may  not  touch  the  bottom  ; for  thofe  that  do, 
will  burft  before  the  others  are  any  thing  warm. 

To  pHt  plumbs  in  jelly. 

Any  of  thofe  fort  of  plumbs  are  very  agreeable  in  jellv, 
and  the  fame  method  will  do  for  all  as. for  one:  I could 
make  fome  difference,  which  would  only  help  to  confound 
the  praflitioner,  and  fwell  thistreatife  in  many  places ; but 
33  I have  promifed,  fo  I will  endeavotir  to  lay  down  the 
eafieft  method  I can.  To  avoid  prolixity,  and  proceed  as 
above,  (wx.  plumbs  in  jelly)  when  your  plumbs  are  pre- 
fcrved  in  their  firft  fuger,  and  you  have  drained  them  in 
order  to  put  them  in  a fecond,  they  are  then  fit  to  be  put 
np  in  liquid,  which  muft  be  thus;  Drain  the  plumbs,  and 
ftrain  the  fugar  through  a bag;  make  a jelly  of  fome  ripe 
plumbs  and  codlins  together,  by  boiling  them  in  juft  as 
much  water  as  will  cover  them  ; prefs  out  the  juice  and 
ftrain  it;  to  every  pound  of  juice  boil  one  pound  of  fugar 
TO  blow  very  ftrong,  and  put  in  the  juice;  boil  it  a little, 
put  in  the  fyrup  aud  plumbs,  and  give  all  a good  boil ; 
then  let  them  fettle  a little,  feum  them  and  fill  yourglaffes 
or  pots. 

To  7nake  clear  cakes  of  nvhite  pear  plumbs. 

Take  the  cleareft  of  your  plumbs,  put  them  into  a gally- 
pot,  and  boil  them  in  a pot  oP  boiling  water,  till  they  arc 
enough;  then  let  the  clear  part  run  from  them,  and  to 
every  pound  of  liquor,  add  as  much  fugar,  boiled  to  n 
eandy  height;  then  take  it  off,  put  the  liquor  to  it,  and 
ftir  all  togethoi'  till  it  be  thoroughly  hot,  but  not  boiled  ; 
-then  put  it  in  glaffes,  and  dry  them  in  a ftove  with  a con- 
ftant  warm  heat. 

Te  preferve  green  figs. 

Take  the  fmall  green  figs,  flit  them  on  the  top,  put  them 
■in  water  for  ten  days,  and  make  your  pickle  as  follows 
.put  in, as  much  fait  into  the  water  as  will  make  it  bear  an 
egg ; then  let  it  fettle,  take  the  feum  off,  and  put  the  clear 

brine 
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■brine  to  the  figs ; keep  them  in  water  for  ten  days,  tlicn 
^lut  them  into  frehi  water,  boil  them  till  a pin  will  eafily 
pafs  into  them,  then  drain  them  and  put  them  into  other 
freflr  water,  fhifting  them  every  day  for  four  days ; theij 
drain  them,  pilt  them  into  clarified  fugar,  give  them  a little 
warm,  and  let  them  Hand  till  the  next  day  ; warm  them 
again,  and  when  they  are  become  green  give  them  a good 
boil^  'then  boil  fome  otiier  fugar  to  blow,, put  it  to  them, 
and  give  them  another  boil ; the  next  day  drain  and  dry 
them. 

To  prefer<ve  ripe  Jigs. 

Take  the  white  figs  when  ripe,  flit  them  in  tlie  tops, 
put  them  into  a clarified  fugar,  and  give  them  a good  boil ; 
fcum  them  and  fet  them  by ; the  next  day  boil  Tome  more 
fugar  till  it  blows,  pour  it  upon  them,  and  lioil  them  a- 
gain  very  well ; fcum  tliem  and  fet  them  in  the  ftove,  the 
day  after  drain  and  lay  them  out  to  dry,  firft  dulling  them 
very  well. 

7 0 canJj  Jigs, 

Take  your  figs  \vhen  they  are  ripe,  weigh  them,  ar/d  to 
every  pound  of  figs  add  a pound  of  loaf  f ugar,  wetted  fo 
as  to  make  a fyrup  ; put  the  figs  in  when  the  fvrup  is  made, 
that  is,  melted;  let  it  not  be  too  hot  when  you  put  them 
in;  boil  them  gently,  till  they  are  tender,  and  put  them 
lip  in  pots.  To  keep  them  too  long  candied  they  lofe 
their  beauty;  but  when  you  are  deCrous  to  ufe  them,  and 
you  take  any  out  of  the  pots,  you  mull  take  care  to  add 
as  much  loaf  fugar,  boiled  to  a candy  height'  as  will  co- 
ver thofe  remaining  in  the  pots ; but  before  you  put  the 
figs  into  the  fugar,  they  mull  be  wafhed  in  warm  water,  and 
dried  with  a clean  cloth  ; let  not  your  fyrup  be  boiled  a- 
bove  a fyrup  candy  height ; let  the  figs  lie  a day  or  two, 
then  take  them  up,  and  lay  them  upon  glafles  to  dry;  they 
will  candy  in  one  hour’s  lying  in  thefyrup,  but  it  is  bet- 
ter that  they  lie  longer. 

To  prejerve  green  grapes,  » 

Take  the  largell  and  b^fl  grapes  before  they  are  thorough 
ripe ; Hone  them,  fcakl  them,  and  let  them  lie  two  days  in 
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thewater  they  arc  fcalded  in;  then  drain  them,  and  put 
tliein  into  a thin  fyrup,  and  give  tliem  a heat  over  a flow 
fire;  the  next  day  turn  the  grapes  in  the  pan,  and  heat 
them  again  tlieday  after  ; then  drain  them,  put  them  into 
aclanfied  fugar,  give  them  a good  boil,  feum  them,  and 
fet  them  by  ; the  following  day,  boil  more  fugar  to  blow, 
put  it  to  the  grapes,  give  all  a good  boil,  feum  them,  and 
iet  them  in  a warm  (tove  all  night ; the  day  after  drain  the 
grapes,  and  lay  them  out  to  dry,  firft  dulling  them  very 
well. 

prefewe  hefl  grapes  in  jelly.. 

Take  the  long,  large  bell,  or  roufon  grapes,  pick  the 
ftalks  off,  ftone  them,  and  put  them  into  boiling  water ; 
give  them  a thorough  fcald,  take  them  from  the  fire  and 
■cover  them  down  clofe,  fo  that  no  fleam  can  come  out ; 
then  fet  them  upon  a very  gentle  fire,  fo  as  not  to  boil,  for 
jtwo  or  three  hours;  take  them  out,  put  them  into  a clari- 
fied fugar  boiled  till  it  blows  very  Itrong,  as  much  as  will 
a little  more  than  cover  them,  and  give  all  a good  boil ; 
feum  them ; boil  a little  more  fugar  to  blow  very  flrong, 
take  as  much  plumb  jelly  as  fugar,  and  give  all  a boil ; 
then  add  the  grapes  to  it,  give  them  a boil  together,  feum 
them  well,  and  put  them  up  into  your  pots  or  glaflfes. 

^0  preferase  grapes  in  ch/Jlers,  ^vith  otie  leaf,  nnhen  you  ga- 
ther them. 

Take  the  great  Gafcoync  grapes  when  they  are  green, 
before  they  be  too  ripe,  and  prick  every  one  of  them  ; to 
everypound  of  grapes  add  a pound  and  a quarter  of  fugar ; 
make  a fyrup  with  the  verjuice  of  the  grapes  flrained ; when 
your  fugar  is  made  clear  and  perfedl,  put  in  your  grapes 
flrained  into  juice ; put  them  in  a deep  bafon,  cover  them 
clofe,  and  fet  them  on  a pot  of  fcaldiiig  water  to  boil;  when 
3'our  grapes  are  tender,  take  tliem  up,  boil  the  fyrup  a little 
more,  and,  betwixt  hot  and  cold,  put  them  in  broad  glaf- 
fes  or  gall}'pots,  (which  is  better  than  glaffes,  as  you  mull 
lay  one  cluiler  over  ajjolherj  tlien  put  a paper  over  them 
and  tie  them  u)>. 
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7" ■)  pyefcrvc  mulberries  dry. 

Let  the  mulberries  not  be  too  ripe,  but  rather  a reddlfb 
f>reen,  andrtart ; having  prepared  a quantity  of  fugar  equal 
fo  the  mulberries,  and  brought  it  to  its  blown  quality, 
throw  in  the  mulberries,  and  give  them  acovered  boiling;- 
the  fugnr  alfo  mav  be  incited  with  the  juice  of  mulbenies 
to  clarify  it ; when  they  have  boiled,  take  the  pan  from  the 
fire,  feum  it,  and  fet  it  in  the  ftove  till  next  day ; tnen 
take  them  out,  drain  them  from  the  fyriip,  .and  put  them 
up  Ln  boxes  for  ufe. 

To  preferTse  nvnlmiis  ^vlsite. 

Take  the  largeft  French  walnuts,  when  full  grown  ; but 
before  they  are  hard,  pare  off  the  green  fbell  to  the  white, 
put  them  into  fair  water,  and  boil  them  till  very  tender ; 
drain  them  and  put  them  into  clarided  fugar,  giving  them  a 
gentle  heat;  the  next  day  boil  fome  more  fugar  to  blow,  put 
it  to  them  and  give  them  a boil ; the  next  day  boil  fo.nu 
more  fugar  to  blow  very  llrong,  put  it  to  tlie  walnuts,  give 
then  aboil,  feum  them  and  put  them  by;  then  drain  them 
and  put  t!ic:n  on  plates;  dull  them  and  put  tliJm  into  a 
warnv  Hove  to  dry.  - 

Mr:.  Jobufofds  iv.oy  of  prrferujiitg  w tltuls  b trick.  ' 

' Take  the  fmallcr  forts  of  walnuts  when  full  grown^  and 
not  fhelled ; boil  them  in  water  till  veiy  tender,  but  not 
to  break,  fo  they  will  become  black  ; drain  them  and  flick 
a clove  in  every  one  ; put  them  into  your  preferving-pan,. 
and  if  you  have  any  peach  fyrup,  or  that  of  the  white  wal- 
nuts, it  will  be  as  well  or  better  than  fugar;  put  as  much 
fyrup  as  will  cover  the  walnuts,  boil  them  very  well,  feum 
them,  and  fet  them  by  ; the  next  day  boil  the  fyrup  till  it 
becomes  fmooth,  put  in  the  walnuts,  and  give  them  ano- 
ther boil ; the  day  after  drain  them,  and  boil  the  fyrup  till 
it  becomes  fmooth,  adding  more  fyrup,  if  occafion;  give 
all  a boil,  feum  them,  and  put  them  into  the  pot  for  ufe. 

Note:  They  anfwer  much  better  boiled  up  with  the  coar- 
fefl  Lifbon  fugar. 

Thefe  walnuts  are  never  offered  as  a fweetmeat,  being  of 
so  ufe  but  to  purge  gently  the  body  and  keep  it  open, 
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' To  pn-ferve  garlick. 

Take  a head  of  garlick,  peel  the  cloves,  throw  them  In-^ 
to  fpritig  water,  give  them  juft  a boll,,  and  prcferve  them 
as  you  do  your  apricots. 

Ijote : Thefe  are  more  proper  for  a cough.. 

To  frefer-ue  cut  umbers, 

Take  llttlet  gerkins,  put  diem  in  a large  deep  jug,  co- 
ver them  clofe  down  with  vine  leaves,,  fill  the  jug  with 
water,  cover  it  with  a plate,  fet  it  in  the  chimney  corner, 
a little  diftance  from  the  fire,  yet  fo  as  to  keep  warm  ; let 
them  ftand  fo  a fortnight,,  then-  throw  them  into  a fieve  to 
drain';  they  w.ill  look  very  yellow,  and  will  ftink  ; throw 
them  into  Ipring  water  once  or  twice,  to  clear  them;  put 
tltcm  into  a large  deep  ftew-pan,  or  preferving-pan ; co- 
ver tliem  all  over  with  vine  leaves,  put  in  as  mucb  clear 
fpring  water  as  will  cover  them  ; fet  them  over  a charcoal 
fire,  look  often  at  them;  and  when  they  are  turned  a fine 
green,  drain  off"  that  water  and  put  them  into  a frefli  cold 
water;  have  your  fyrup  made  ready  thus;  to  every  pound 
of  fugar,  add  one  pint  of  water,  the  clear  peel  of  a lemon; 
cut  in  long  fhreads,  an  ounce  of  ginger  boiled  in  water  for  a 
cuarter  of  an  hour ; put  the  ginger  and  lemon  peel  to  the 
fugar  and  water,  boil  it  to  a fyrup,  throw  in  your  cucum- 
bers, and  give  the.m  a boil;  pour  them  into  the  pan  you 
intend  to  keep  them  in,  let  them  ftand  till  next  day,  and 
boil  them  again  three  times ; when  cold,  cover  them  up,, 
and  they  make  as  fine  a fweet  as  is  tafted. 

At  the  fame  time  take  large  green  cucumbers,  full  ripe,, 
and  cut  them  in  four,  long  ways;  put  them  into  cold  water,, 
cover  them  with  green  vine  leaves,  and  fet  them  over  a 
charcoal  fire  till  they  boil ; take  them  off,  throw  them  into, 
cold  water,  and  repeat  it  feveral- times,  till  they  are  a fine 
green  and  tender ; then  preferve  them  as  above,  or  d ry 
them  as  you  do  your  other  candied  fweetmeats  ; either  w-ay  ^ 
they  anfwer  in  tarts,  mince-pies,  or  cakes,  as  well  as  ci- 
ttoo. 
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Tfl  preferve  green  almDuds, 

Take  the  almonds  when  they  are  well  grown,  and  make’ 
a lye  with  wood,  chareoal  and  w'ater;  boil  the  lye  till  it 
feels  very  fmooth,  ftrain  it  through  a fieve,  and  let  it  fettle' 
till  clear ; then  pour  off  the  clear  into  another  pan,  and  fet' 
it  on  the  lire  in  order  to  blanch  off  the  down  that-is  on  the 
almonds,  which  you  mull  do  in  this  manner,  w'z.  when 
the  Ive  is  fcalding  hot,  threw  in  two  or  three  almonds, 
and  try,  when  they  have  been  in  fome  time,  , if  they  will 
blanch  ; if  they  will,  put  in  the  reft,  and  the  moment  you 
find  their  Ikins  will  come  off,  remove  them  from  the  fire, 
put  them  into  cold  water,  and  blanch  them,  one  by  one,, 
rubbing  them  with  fait;  then  walh  them  in  feveral  waters, 
in  order  to  clean  them  ; in  Ihort,  till  you  fee  no  foil  in  the 
water;  when  this  is  done,  throw  them  into  boiling  water,, 
and  let  them  boil  till  fo  tender  as  a pin  may  eafily  pafs 
through  them;  drain  and  put  them  into  clarified  fugar 
witliout  water,  they  being  green  enough  do  not  require  a 
thin  fugar  to  bring  them  to  a colour;  but,  on  the  contrary,, 
if  too  much  heated,  they  will  become  too  dark  a green; 
the  next  day  boil  the  fyrup  and  put  it  on  them,  the  day 
after  boil  it  till  it  be  very  fmooth,  the  day  following  give 
all  a boil  together,  feum  them  and  let  them  lie  four  or  five 
days;  then,  if  you  will  dry  them  or  put  them  in  jellies, . 
you  muft  follow  the  diredlions  as  for  green  apricots. 

Ab.v.'  If  you'  will  have  a compote  of  either,  it  is  but 
ferving  them  to  table  when  they  are  firft  entered,  .by  boil- 
ing the  fugar  a little  more. 

T'o  parch  almonds. 

Take  S pound  of  fugar,  make  it  into  a fyrup,  boil  it 
candy  high,  and  put  in  three  quarters  of  a pound  of  Jordan 
almonds  blanched;  keep  them  ftirring  all  the  while,  till 
they  are  dry, then  crifp  them,. put  them  in  a box,  and  keep 
them  dry.. 

To  male  chocolate  almonds. 

Take  a pound  of  chocol;  te,  finely  grated,  and  a poundi 

d half  of  the  beft  fugar,  finely  fifted;  foak  gum  dragon; 
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in  orange-flotver  water,  and  work  them  into  what  form  yoQ* 
pleafc ; the  pafte  muft  be  ftitF ; dry  them  in  a ftove. 

You  may  write  devices  on  paper,  roll  them  up,  and  p;ut 
theni  in  the  middle. 

Yi?  make  little  things  affngar,  nxsith  devices  in  them. 

Take  gum  dragon  fteeped  in  rofe  water,  have  fome  dou- 
ble-refined fugar  feered,and  make  it  up  into  pafte;  fome  of 
your  paftes  you  may  colour,  with  powders  and  juices,  what 
colouryou  pleafc,  and  make  them  up  in  whatfhapesyou  like;, 
colours  by  themfelves.  or  with  white,  or  white  without  the- 
colours;  in  the  middle  of  them  hav'C  little  pieces  of  paper, 
with  fome  pretty  fpiart  fentences  wrote  on  them;  they  wilb 
in  company  make  much  mirth.. 

To.  make  nvhite  loaves. 

Take  double-refined  fugar,  a little  mufk,  and  amber- 
greafe;  wet  them  with  the  white  of  an  egg,  beaten  to  a 
froth  to  the  thicknefs  of  a pafte;  when  beaten  and  tempered 
well  together  with  a wooden  fpoon,  take  as  much  as  a fib 
berd,  made  up  round  and  cut  round  the  middle  like  a loaf;, 
put  them  in  the  oven  upon  papers,  taking  care  the  oven  is 
not  too  hot,  for  they  muft  be  perfedlly  white,  only  a little 
coloured  at  the  bottom  of  the  fugar;  tlie  longer. they  are 
beaten  with  the  back  of  the  fpoon  the  better. 

To  make  fvgar  of  rofes,  and  in  all  forts  offgures. . 

Clip  off  the  white  from  the  red  bud.  and  dry  it  in  the 
fun  ; to  one  ounce  of  that,  finely  powdered,  take  one  pound 
of  loaf  fugar;  wet  the  fugar  in  rofe  water,  (but,  if  in  fea- 
fon,  take  the  juice  of  rofes)  boil  it  to  a candy  height,  put 
in  your  powder  of  rofes,  and  the  juice  of  a lemon ; mince 
all  well  together,  put  it  on  a pie  plate,  and  cut  it  into 
lozenges,  or  ihake  it  into  any  figures  you  fancy,  as  men, 
women,  or  birds ; and  if  you  want  for  ornaments  in  your 
defert,  you  may  gild  or  colour  theiDj  35  in  the  wormwood 
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To  preferve  almonds  dry  . 

To  a pound  of  Jordan  almonds, take  halfapound  of  dou- 
l^le-refined  fugar;  blanch  one  half  of  the  almonds,  and  leavo 
the  other  half  unblanched;  beat  the  white  of  an  egg  very 
well,  pour  It  on  your  almonds,  and  wet  them  vXell  u’lth  it; 
then  boil  your  fugar  again,  dip  in  your  almonds,  itir  them 
all  together,  tltat-  your  fugar  may  hang  well  on  them ; 
then  put  them  on  plates,  place  them  in  the  oven  after  the 
bread  is  drawn;  let  them  day  in  all. night,  and  they  will 
keep  the  year  round;. 

To  make  almosid  cakes  or  figures.. 

Boil  a pound  of  double-refined  fugar  to  a thin  candy; 
blanch,  with  orangerflowcr  water,  half  a pound  of  Jordan 
almonds;  add  the  juice  of  one  lemon,  and  the  peels  of  two# 
grated  to  the  juice  ; firft  boil  your  fugar  and  almonds  to- 
gether, keeping  it  flirting  till  the  fugar  is  boiled  to  a proper 
height ; put  in  the  lemon  juice,  ilir  it  well  together  over  a 
fl»W;  fire,  taking  care  it  does  not  boil  after  the  juice  is  in.; 
make  this  into  cakes,  or  what  form-  or  fhape  you  pleafe> 
and  either  gilt  orplain,. 

• To  make  march  pans  -. . ^ 

Blanch  and  beat  a pound  of  almonds  wwth  rofe  or  orange^ 
flower  water,  and,  when  they  arc  firmly  beaten,  put  in  half 
a pound  of  double-refined  fugar  beat  and  feered  ; work  it 
to  a palle,  fpread  fome  on  wafers,  and  dry  it  in  the  oven  ; 
when  it  is  cold,  have  ready  a white  of  an  egg  beaten,  with 
rofe  water  and  double  refined  fugar;  let  it  be  as  thidk  as 
butter,  and  draw  your  march  pan  through  it  and  put  it  in 
the  oven ; it  will  ice  in  a little  time,  and  keep  for  ufe. 

If  you  have  a mind  to  have  yoi^r  march  pan  large,  cut  If, 
when  it  is  rolled  out,  by  a gutter  plate,  and  edge  it  about 
like  a*tart;  wafer  the  bottom,  and  fee  as  aforefaid  when 
the  ice  is  rifmg  ; you  may  colour,  gild,  or  drew  them  with 
«omfits,  and  form  them  in  what  fhape  you  pleafe,. 
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7o  dry  cherries. 

Stone  your  cherries,  and  weigh  them  to  eight  pounds ; 
put  two  pounds  of  fugar,  boil  it  till  it  blows  very  ftrong, 
put  the  clierries  to  the  fugar,  and  heat  them  by  degrees  till 
the  fugar  is  melted,  for  when  the  cherries  come  ia.  It  will 
fo  cool  the  fugar  that  it  will  feem  like  glue,  and  Ihouldyou 
put  it  in  a quick  fire  at  firft  it  will  endanger  the  burning; 
when  you  ftnd  the  fugar  is  all  melted,  then  boil  it  as  quick 
as  poflible  till  the  fugar  flics  all  over  them  ; fcuni  and  fet 
diem  by  in  an  earthen  pan,  for  where  the  Aigar  is  fo  thin 
it  will  be  apt  to  canker  in  copper,  brafs,  or  filver ; the  next 
day  drain  them,  and  boil  the  fugar  till  it  rifes;  put  in 
your  cherries,  give  diem,  a boil,  feum  them  and  fet  them 
by  till  the  next  day;  then  drain  and  lay  them  out  om 
fieves,  and  dry  them  in  a very  hot  ftove. 

' Tio  preferve  cherries  liquid. 

Take  the beft  Morello  cherries  when  ripe,  either  ftone  themi 
or  clip  their  ftalks  off;  to  every  pound  take  apound  of  fugar,. 
boil  it  till  it  blows  very  ftrong;  then  put  in  the  cherries,  and 
by  degrees  bring  them  to  boil  as  faft  as  you  can,  that  the 
fugar  may  come  all  over  them  feum  them  and  fet  them 
by,  and  the  next  day  boil  fome  more  fugar  to  the  fame  de- 
gree; put  fome  jelly  of  currants,  drawn  as  hereafter  di- 
redled  ; for  example ; if  you  boil  one  pound  of  fugar,  take 
one  pint  of  jelly  of  currants,  put  in  the  cherries  and  the 
fyrup  to  the  fugar,  then  add  the  jelly,  and  give  all  a boil' 
together;  feum  them,  and  fill  your  glaffes  or  pots,  taking 
care,  as  they  cool,  to  difperfe  them  equally,  or  otherwife 
they  willfwim  all  to  the  top.. 

Tq  draw  j (tty  of  currents . 

Wafh  well  your  currants,  put  them  Into  a pan,  and  mafh 
them;  then  put  in  a little  water,  boil  them  to  a mummy,, 
ftrevs  it  on  a fieve,  and  prefs  out  all  the  juice,  of  which  you. 
make  your  jelly. 

Note : ^^here  white  currant  jelly  Is  preferibed,  it  is  to- 
be  drawn  after  tire  fame  manner,  obferving  to  ftrainit  firft. . 
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To  make  cherry  paj}c. 

Take  two  pounds  of'Morello  cherries,  ftone  them,  prefs 
eut  the  juice,  dry  them  in  a pan,  and  mafh  them  over  a 
fire;  then  weigh  them,  and  take  their  weight  in  fugar 
beaten  very  fine,  heat  them  over  a tire  till  the  fugar  is  well' 
mixed,  then  drefs  them  on  plates  or  glaffes ; duft  them 
when  cold,  and  put  them  into  a Hove  to  dry. 

AIrr,  Smith’s  vony  of  prefer-ving  cherries  in  jctly,. 

Take  green  goofeberries,  flice  them  on  the  fide,  f,hat 
part  of  the  liquor  may  run  out,  put  them  into  pots,  and  put  . 
into  the  pots  two  or  three  fpoonfuls  of  water;  flop  the 
pots  very  elofe,,  and  put  them  in  a flrellet  of  water  over  the 
fire,  till  the  goofeberries  have  made  a liquor  as  >clear  as 
water;  half  a pound  of  goofeberries  will  make  this  liquor; 
take  a pound  of  cherries  Honed,,  one  pound  of  double  re- 
fined fugar  beaten  fmall;  flrew'  fome  at  the  bottom  of  lyoiir 
fib  er  bafon,  and  then  a layer  of  cherries,  and  cover  them, 
over  with  fugar;  keep  fome  to  throw  over  them  as  they 
boil,  put  to  the-  cherries  five  or  fix  fpoonfulls  of  goofe- 
berry  liquor,  fet  them  over  the  fire,  and  boil  them  very 
foftly  at  firfl,.  till  your  fugar  is  melted,  and  afterwards  as- 
faft  as  you  can;  fcum  it  very  well  and  carefully ; when 
your  liquor  is  jelly’d,  it  will  flick  upon  your  fpoon,  and' 
then  put  it  up ; they  do  belt  half  a pound  at  a time.. 

To  prefernse  cherries  the  French  njjay. 

Take  Morcllo  cherries,  hang  them  by  their  flalks  one 
by  one,  where  the  fun  may  come  to  dry  them,  and  no  dufV 
can  get  to  them  ; this  mult  be  in  autumn ; cut  the  flalks  as 
for  preferving,  place  them  one  b>-  one  in  your  glaffes,  fcra}>e 
fir  much  fugar  as  will  cover  them,  tlien  fill  them  up  with 
udilte  wine,  fet  them  in  a flove  to  fwell-,  and  then  ufe 
them.. 

To  prrjer-ve  cherries  a cheap  assay.. 

Take  fix  pounds  of  cherries  and  Hone  them  ; put  half  a-,,, 
pound  of  the  bed  pow^dered  fugar,  boil  them  in  a little  cop- 
per, or  other  veflel,  as  moil  convenient;  when  you  think 
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they  are  enough,  lay  them  one  by  one  on  the  back  fide 
ot  a fieve,  fet  them  .to  dry  in  an  oven  that  hath  baked' 
things,  and  when  dry  put  them  in  a ftove  to  keep  them  fo. 

^ If  any  liquor  be  left,  do  more  cherries  as  above;  the^r 
will  keep  well  coloured  all  the  year. 

Mrs.  Smiih’s  ^ay  to  candy  cherries. 

Take  cherries  before  they  arc  ripe.  Hone  thefn,  and  pour' 
ilarified  fugar  boiled  upon  them. 

To  candy  aprkois, pears, plumbs,  Lfr, 

Cut  your  fruit  in  half,  put  fegar  upon  them,  !bake  them* 
tn  a gentle  oven  clofe  flopped  up,  let  them  (land  half  aru 
liour,  ai;d  lay  them,  onediy  one,  on  glafs  plates  to  dry. 

To  preferme  goofeberries  green. 

Take  the  longeft  fort  of  goofeberries  the  latter  end  of 
May,  or  beginning  of  June,  before  the  green  colour  has 
lefr  them ; fet  fome  water  over  the  fire,  and  when  it  is- 
ready  to  boil,  throw  in  the  goofeberries;  let  them  "have  a 
fcald,  then  take  them  out,  and  carefully  remove  them  into 
cold  water;  fet  tliem  over  a very  flow  fire  to  green,  cover 
them  clofe  that  none  of  llie  fleam  can  gel  out,  and  when 
they  have  obtained  their  green  colour,  which  will  per- 
haps be  four  or  five  hours,  drain  them  gently  into  clarified 
fugar,  and  give  them  a heat ; fet  them  by  till  next  day,  and 
give  them  another  heat;,  this  you  mufl  repeat  four  or  five 
times,  in  order  to  bring  them  to  a very  good  green  colour; 
thus  you  may  ferve  them  to  table  by  way  of  compote;, 
if  you  will  preferve  them  to  keep  either  dry  or  in  jelly,, 
you  mufl  follow  the  direcljons  as  for  green  apricots  before- 
mentioned., 

To  preferve  goofeberries  vohite.. 

'Fake  the  large  Dutch  goofeberries  when  full  grown,, 
but  before  they  are  quite  ripe,  pare  them,  into  fair  water, 
ilone  them,  put  them  into  boiling  water,  and  let  them  boil 
very  tender;  then  put  tliem  into  claufied  fugar  in  an 
earthen  pan,  and  put  as  many  in  one  pan  as  w'ill  cover  the 
bottom,  and  fet. them  by  till  next  day;  then  boil  the  fyrup 
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^ little,  and  pour  it  on  them  ; the  day  after  boil  it  fmooth, 
and  pour  it  on  them  ; the  third  day  give  them  a gentle  boil 
round,  by  fetting  the  fide  of  the  pan  over  the  fire,  and 
turning  it  about  as  it  boils,  till  they  h*ve  had  a boil  all 
-over;  the  day  following  make  a jelly  with  codlins,  and 
finiflr  tliem  as  you  do  the  others. 

i/iy  goo/eborvies. 

To  every  pound  of  goofeberries,  when  ftoned,  put  two 
pounds  of  fugar,  but  boil  the  fugar  till  it  blows  very  ftrong, 
then  ftrew  in  the  goofeberries  and  give  them  an  gentle  boil, 
•till  the  fugar  comes  all  over  them  ^ let  them  fettle  a quarter 
of  an  hour,  give  them  another  good  boil,  feum  them  and 
fet  them  by  till  the  next  day ; then  drain  and  lay  them  out 
on  fieves  to  dry,  dulling  them  very  much ; put  them  before 
.a  brilk  fire  in  the  Hove,  and  when  dry  on  one  fide,  turn  and 
.dull  them  on  the  other ; when  quite  dry,  put  them  into 
your  box. 

Xaoofehcrry  pajie. 

Take  the  goofeberries  when  full  grown,  wath  them  and 
put  them  into  your  preferving  pan,  with  as  much  fpring 
water  as  will  cover  them  ; boil  them  all  to  a mummy,  and 
•flre.w  them  on  a hair  fieve  over  an  earthen  pot  or  pan ; 
then  prefs  out  all  the  juice;  to  every  pound  of  palte,  take 
one  pound  two  ounces  of  fugar,  boil  it  till  it  cracks,  take  it 
from  the  fire,  put  in  the  palle,  and  mix  it  well  over  a flow 
fire  till  the  fugar  is  incorporated  with  the  palle,  then  feum 
it  and  fill  your  palle  pots;  give  them  another  feum,  and 
when  cold,  put  them  into  the  llove;  when  crulled 'on  the 
top,  turn  them  and  fet  them  in  the  llove  again ; when  a 
little  dry,  cut  them  in  long  pieces,  fet  them  to  be  quite  dry, 
and,  when  fo  'crulled  that  they  will  bear  touching,  turn 
them  on  fieves,  dry  the  other  fide,  and  then  put  them  into 
your  box. 

Note:  You  may  make  them  red  or  green,  by  putting  t'he 
•colour  when  the  fugar  and  palle  is  well  mixed,  giving  it 
a warm  .altogether. 
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' Goofeberry  clear  cakes. 

Goofeberry  dear  cakes  are  made  after  the  fame  mahner 
as  the  pafte,  with  this  difference  only,  that  you  (train  the 
jelly  through  the  bag  before  you  weigh  it  for  ufe. 

To  dry  currants  in  bunches. 

Stone  your  currants  and  tie  them  up  in  bunches;  to 
every  pound  of  currants  boil  two  pound  of »fugar,  till  it 
blows  very  flrong;  dip  in  the  currants,  let  them  boil  very 
faft  till  the  fugar  ffies  all  over  them,  let  them  fettle  a quar- 
ter of  an  hour,  and  boil  them  again  till  the  fugar  rifes  al- 
moft  to  the  top  of  the  pan  ; let  them  fettle,  feum  them  and 
fet  them  by  till  next  day ; then  drain  them  and  lay  them 
out,  taking  care  to  fpread  the  fprigs  that  they  may  not  dry 
clogged  together;  dull  them  veiy  much  and  dry  them  in  a 
'hot  itove. 


~ To  prefern>e  currants  in  jelly. 

Stone  your  currants,  clip  off  die  black  tops,  and  clip 
them  frcm'the  ftalks  ; to  ever}'  pound  boH  two  pounds  of 
fugar,  till  it  blows  very  flrong;  flip  in. the  currants.  gi\ie 
them  a quick  boil,  take  them  from  the  fire  and  let  them 
fettle  a little;  then  give  them  another  boil,  and  put  in  a 
pint' of  currant  jelly,  drawn  as  direded  before,  till  you  fee 
the  jelly  will  flake  from  the  feummer ; then  remove  it  from 
die  fire,  let  it  fettle  a little,  feum  them  and  put  them  into 
your  glaffes,  and  as  they  cool  take  care  to  difperfe  them 
equally. 

To  ice  currents. 

Take  fair  currants  in  bunches,  and  have  read}-  the  white 
of  an  egg,  well  beaten  to  froth,  dip  them_  in,  lay  them 
abroad,  fift  double  refined  fugar  pretty  thick  over  them> 
and  let  them  dry  in  a flove  or  oven. 

Currant  pnjle. 

Wafh  well  your-currants,  put  them  into  yourpreferving 
pan,  bruife  them,  and  w'ith  a little 'water  boil  them  to  a 
rulp;  then  prefs  out  the  juice,  and  to  every  pound  tak« 
f twenty 
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twenty  ounces  ofloaf  fugar,  boil  it  to  crack,  take  it  from 
the  fire,  and  put  in  the  pafle  ; then  heat  it  over  the  lire,  take 
oft'  the  feum,  and  put  it  into  your  pafte  pots,  or  glaffes, 
then  dry  and  manage  them  as  other  paftes. 

To  preferve  barberries. 

Take  a pound  of  barberries  picked  from  the  ftalks,  put 
them  into  two  quart  pans,  fet  them  in  a brafs  pot  full  of 
hot  water,  to  ftew  them;  after  this,  ftrain  them,  add  a 
pound  of  fugar,  and  a pint  of  rofe  water,  boil  them  together 
a little,  take  half  a pound  of  the  bell  clulters  of  barberries 
you  can  get,  dip  them  into  the  fyrup  while  it  is  boiling, 
take  out  the  barberries,  and  let  the  fyrup  boil  till' it  is 
thick ; when  they  are  cold,  put  them  into  glalfcs  or  galli- 
pots with  the  fyrup. 

To  djy  barberries. 

Stone  the  barberries, -and  life  them  in  bunches;  weigh 
them,  and  to  every  pound  ot  berries  clarify  two  pounds  of 
fugar,  make  the  fyrup  with  half  a pint  of  water  to  a pound 
of  fugar,  put  your  barberries  into  the  fyrup  when  it  is 
fcalding  hot,  let  them  boil  a little,  and  fet  them  by  with  a 
paper  clofe  to  them  ; the  next  day  make  them  fcalding  hot, 
repeat  this  two  days,  but  do  not  boil  it  after  the  lirll  time, 
and  when  they  are  cold  lay  them  on  earthen  plates,  ftrew 
fugar  well  over  them,  the  next  day  turn  them  on  a fieve, 
and  fift  them  again  with  iugar ; turn  them  dailj'  till  they' 
are  dry,  taking  care  your  Hove  is  not  too  hot. 

To  prefer-TJC  or  drj  fnmphire. 

1 ake  it  in  bunches  as  it  grows,  put  on  the  fire  a large 
deep  ftew-pan  filled  with  water;  when  it  boils  throw  in  a 
little  fait,  put  in  your  famphire,  and  when  you  fee  it  look 
ot  a fine  beautiful  green,  take  oft' the  pandlre^tlv',  and  with 
a fork  take  up  the  famjihire,  lay  it  on  fieves  to  drain,  and 
when  cold,  either  preferve  it,  or  dry  it  as  the  barbcfrics;  if 
) ou  froll  them  they  will  be  very  pretty. 
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How  to  prefefve  rajbcrriesliquid. 

Take  the  largeft  and  falreft  rafberries  you  can  get,  and 
to  every  pound  of  ratberries  take  one  pound  and  a half  of 
fugar,  clarify  it,  and  boil  it  till  it  blows  very  ftrong,  then 
put  in  the  ralberries,  let  them  boil  as  fall  as  poffible,  drew- 
ing  a little  fine  beaten  fugar  on  them  as  they  boil ; when 
they  har'e  had  a gOod  boil,  that  the  fugar  rifes  all  over 
them,  take  them  from  the  fire,  let  them  fettle  a little,  and 
give  them  anotlver  boil ; to  every  pound  of  ralberries  put 
naif  a pint  of  currant  jelly,  let  them  have  a good  boil,  till 
you  fee  the  fyrup  hang  in  flakes  from  your  feummer; 
then-  remove  them  from  the  fire,  take  off  the  fcuip,  and  put 
them  into  your  glaffes  or  pots. 

Hole:  Take  care  to  remove  what  feum  there  may  be  on 
the  top;  when  cold,  make  a little  jelly  of  currants  and  fill 
up  the  glaffes  ;■  cover  them  vt'ith  paper,  firft  wet  in  fair 
w ater  and  dried  between  two  cloths,  which  paper  you  muff 
put  clofe  to  the  jelly,  then  wipe  clean  your  glaffes,  and 
cover  the  tops  of  theqi  with  othsr  paper. 

RaJ^erry  cakes. 

Pick  all  the  grubs  and  fpotted  ralberries  awa^’,  then 
bruife  the  rell  and  put  them  on  a hair  fieve  over  an 
earthen  pan,  put  them  on  a board  and  weight  to  prefsout 
nil  the  water  you  can,  then  put  the  pafte  into  your  preferv- 
ing  pan,  and  dry  it  over  the  fire,  till  you  perceive  no  moi- 
llure  left  in  it,  flirting  it  all  the  time  it  is  on  the  fire  to 
keep  it  from  burning ; weigh  it,  and  to  every  pound  take 
one  pound  and  two  ounces  of  fugar,  beat  to  a fine  powder, 
and  put  it  in  by  degrees;  when  all  is  in,  put  it  on  the  fire  and 
incorporate  tnem  well  together;  take  them  from  the  fire, 
ferape  all  to  one  fide  of  the  pan,  let  it  cool  a very  little, 
then  put  it  in  j'our  moulds;  when  quite  cold,  put  them  into 
your  flove  without  dulling  them,  and  dry  it  as  all  forts  of 
pafle. 

Hole:  You  mull  take  particular  care  that  your  pafle  doth 
not  boil  after  your  fugar  is  in,  for  if  it  does  it  will  grow 
greafy. 


Raflerry 
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Rajherty  clear  cakes i 

1^’ilke  two  quarts  of  rips  goofeberries,  or  white  currants, 
and  one  quart  of  red  rafberriesj  put  them  into  a ftone  jug, 
and  flop  them  clofe ; put  rt  into  a pot  of  cold  water,  as  much 
as  will  cover  the  neck  of  the  jug,  then  boil  them  in  that 
water  till  it  comes  to  a pafte,  then  turn  them  out  in  a hair 
fieve  placed  over  a pan,  prefs  out  all  the  jelly,  and  (train  it 
through  the  jelly  bag;  take  twenty  ounces  of  double-rc- 
, fined  Tugar,  and  boil  it  till  it  will  crack  in  tire  water;  take 

! it  from  the  fire,  put  in  your  jelly,  and  (Hr  it  over  a flow 

’ fire  till  all  the  fugar  is  melted ; give  it  a good  heat  till  all  is 

incorporated,  take  it  from  the  fire,  fcum  it  well,  and  fill 
j your  cake  glafles ; take  o(F  what  fcum  is  on  them  and  put 

j them  into  the  flove  to  dry,  obferving  the  method  direded 

j before  for  clear  cakes. 

Note:  In  filling  out  your  clear  cakes,  and  clear  paftes, 
5 vbu  mufl  be  as  expeditious  as  poifiblt^'ifor  if  it  cools  it  will 
t be  a jelly  before  you  can  get  it  into^^hem. 

I White  raflierry  clear  cakes  are  made  after  the  fame  man- 

ner,_ only  mixing  white  ralherrics  with  the  goofebcrrlcs  in 
the  infuflofiv  • 

. Rajherry  clear  cakes, 

» Take  two  quarts  of  goofeberries  and  two  quarts  of  red 

L rafberries,  put  them  in  a pan  with  about  a pint  and  half  of 

' water,  boil  them  over  a quick  fire  to  a mummy,  throw  them 

; npon  an  earthen  pan,  prefs  out  all  the  juice,  then  take  that 

V juice  and  boil  it  in  another  quart  of  ralherries;  then  throw 

them  on  a fieve,  and  rub  all  through  the  fieve  that  you  can ; 

* then  put  in  the  feeds,  and  weigh  the  pafte ; to  every  pound, 

ji  take  twenty  ounces  of  fine  loaf  fugar  boiled;  when  clarifi- 

j td  till  it  cracks,  remove  it  from  the  fire,  put  in  your  pafte, 

. mix  it  well,  and  fet  it  over  a flow  fire,  flirting  it  till  all 

' the  fugaris  melted,  and  you  find  it  is  become  a jelly;  take  it 
from  the  fire,  and  fill  your  pots  and  glades  whilft  very  hot;. 
^ {cum  them,  and  put  them  into  the  (love,  oblerving  wheiy 
cold  to  dry  them  as  paftes  before. 

/ 

i'. 
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RnJhcrrj  hifcuils. 

Prefs  out  the  juice  and  dry  the  parte  a little  over  (tie  fire^ 
then  rub  all  the  pulp  through  a fieve,  and  weigh  them  : to 
every  pound  take  eighteen  ounces  of  fugar  fifted  very  fine, 
and  the  whites  of  four  eggs;  put  all  in  the  pan  together, 
and  with  a whilk  beat  it  till  it  is  very  rtiff,  fo  that  you  may 
lay  it  in  pretty  high  drops,  and  when  it  is  fo  beaten,  drop 
it  in  what  form  you  pleafe  on  the  back-fides  of  cards,  paper 
being  too  thin;  if  it  be  difiicult  to  get  them  off,  dull  them 
a little  with  a very  fine  fugar,  and  put  them  into  a very 
w'aim  Hove  to  dry,  and  when  they  are  dry  enough  they 
will  come  eafily  from  the  cards ; but  whilrt  foft  they  will 
net  rtir ; then  take  and  turn  them  on  a lieve,  let  them  re- 
main a day  or  two  in  the  ftove,then  pad:  them  up  in  your 
l.’ox,  and  they  will,  in  a dry  place,  keep  all  the  year  with- 
out Ihifting  them. 

Rojlerry  jam, 

Prefs  out  the  water  from  the  ralberries,  and  to  every 
j-'otindof  ralberries  take  one  pound  of  fugar;  firft  dry  the 
ralberries  in  a pan  over  the  fire,  but  keep  them  llirring  Icll 
they  burn;  put  in  your  fugar,  incorporate  them  well  to- 
gether, and  fill  ycur  glafies  or  pots,  covering  them  with 
thin  white  paper  dofe  to  the  jam,  whilrt  it  is  hot,  and  when 
cold  tie  them  over  with  other  paper. 

Ho>w  to  male  a jam  of  cherries. 

Take  fix  pounds  of  cherries.  Hone  them  into  four  pounds 
of  loaf  fugar,  and  let  them  Hand  till  the  fugar  is  diifolved : 
then  fet  them  on  the  fire  to  boil  very  fart  ; wHen  you  find 
them  rtiff,  fhake  in  half  a pound  of  fugar  more,  let  it  boil 
till  it  comes  clear  from  the  bottom  of  your  preferving  pan, 
and  then  it  is  enough. 

Ho^  to  keep  fruit  for  tarts  all  thejear. 

Take  your  fruit  when  it  is  fit  to  pot,  and  drew  fome  fugar 
at  the  bottom  of  the  pot,  then  fruit,  and  then  fugar;  fo  on 

till 
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fill  the  pot  is  full;  cover  them  with  fugar,  tie  a bladder 
Over  the  pot,  then  leather,  and  keep  it  in  a dry  place. 

T'o  keep  grapes y-goofeberrtes , apricots,  peaches,  -nedarins,  cherries r 
currants,  and  plumbs,  the  nxshole year. 

Take  fine  dry  fand,  that  has  little  or  no  faltnefs  in  it,, 
and  make  it  as  dry  as  poffible  with  often  turning  it  in  the 
fun;  gather  your  fruits  when  they  are  juft  ripening,  or 
coming  near  ripe,  and  dip  the  ends  of  the  ftalks  in  melted 
pitch  or  bees  wax ; and  having  a large  box  with  a clofe  lid, 
dry  your  fruit  a little  in  the  fun  to  take  away  the  fu per- 
fluaus  moifture,  and  lightly  fpread  a layer  of  fand  at  the 
bottom  of  the  bo3^,  and  a layer  of  fruit  on  it,  but  not  too 
near  each  other;  then  fcatter  fand  very  even  about  an  inch 
thick  over  them,  and  fo  another  layer  till  the  box  is  full  j 
then  Ihut  the  lid  down  clofe,  that  the  air  may  not  penetrate; 
and  whenever  you  take  out  any  thing,  be  lure  to  mind  the 
plaeing  them'  even  again;  fo  you  will  have  them  fit  for 
tarts,  or  other  ufes,  till  the  next  feafon  ; if  they  are  a little 
wrinkled,  wafti  them  in  warm  water  and  they  will  be  plump>- 
up  again  : you  mayufe  milletinfteadof  fand,if  youthinkit. 
more  convenient., 

7c  keep  chetries  dry.. 

Have  ready  a new  ftone  jar,  very  elean  and  it}',  with  a 
mouth  juft  wide  enough  to  put  your  hand  in ; gather  your 
fruit  when  full  ripe  and  quite  found,  and  with  great  care  lay 
your  cherries  in,  with  their  ftalks  on;  have  a bung  to  Hop 
it  clofe,  rozin  the  top  all  over,  tie  a firing  round  it,  and  if 
you  have  a well,  hang  it  fo  down  as  it  may  not  come  near 
the  water,  or  touch  the  fide  of  the  well,  and  the  well  mult 
be  clofe  covered  ; if  you  have  not  that  conveniency,.bury  it 
at  leaft  three  or  four  feet  deep  in  the  earth.  ^ 

7^ j keep  Jigs  and Jiosie  fruit  fousid  and  fit  for  ufi  all  the  year. 

Take  a large  earthen  pot,  put  the  fruit  into  it  in  layer 
their  own  leaves  being  between  them-;  then  boil  water 
and  honey,  feumming  it  till.no  more  will  rife,  make  it  not 
too  thick  of  the  honey,  and  pour  it  warm  on  them  ; ftop  up 
the  vcffel  clofe,  and  when  you  take  them  out  for  ufe,.  put 
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them  two  hours  in  warm  water,  and  they  will  have  in  a 
great  mcafure  their  nautural  taile. 

7o  keep  ftranjjberries,  rajberries,  currants , goojeherries , mulber' 

, ^ rics,  and  damfons. 

Take  new  ftone  bottles,  air  them  well  in  the  fun,  or  by 
the  fire,  to  take  away  the  fuperfluous  moifture  and  prevent 
its  fwcating;  take  off  the  (talks  and  put  them  into  the 
empty  bottles,  by  a fire,  that  may  draw  out  as  much  of  the 
air  as  may  be ; then  fuddenly  cork  them  up,  and  tie  down 
the  corks  with  wires  ; let  the  corks  be  found  and  not 
vifibly  porous,  for  if  they  be  the  air  will  come  in  abun- 
dantly and  corrupt  the  fruit ; then  in  a-  moderate  cool 
place  cover  the  bottles  with  fand,  laying  them  fideways, 
and  the  clofenefs  will  preferve  them. 

To  keep  grapes  on  the  tree,  or  muhen  pulled  off  the  tree. 

When  they  are  come  to  their  full  growth,  before  they 
are  quite  ripe,  make,  for  every  bunch  of  grapes  a bag  of 
white  paper,  well  oiled,  clofe  the  top  that  no  rain  can  get 
into  the  bag.  and  they  will  keep  good  till  after  Chriftmas; 
or  if  you  pull  them  when  juft  ripe,  and  dip  their  llalks  in 
melted  pitch  or  wax,  and  hang  them  in  ftrings  acrofs  a 
room,  fo  that  they  do  not  touch  one  another ; pears  will 
keep  the  fame  way  all  the  year. 

T ■)  keep  nsoallnuts,  orfilberds,  all  the  year. 

Gather  them  .when  they  are  ripe,  with  the  green  hulks 
on,  bury  them  in  dry  fand,  and  mix  the  filberds  wdth 
them. 


Hawo  to  keep  all forts  of  flowrs. 

Gather  them  on  a very  fine  clear  day,  at  twelve  o clock  ; 
have  ready  a box  and  a little  writing  fand,  place  a layer  of 
fand,  then  a layer  of  flowers,  and  fo  on,  alternately,  till 
the  boxls  full ; clofe  the  box  that  no  air  can  get  in. 


To  green  Icaoses, 

Take  little  leaves  of  a pear  tree,  keep  them  clofe  flopped 
in  a pail  of  verjuice  and  water,  and  give  them  a boil  m 
^ fome 
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fome  f)-rup  of  apricots;  lay  them  between  two  glafles  tO' 
dry,  fmooth  and  cut  them  in  (hape  of  apricot  leaves,  for 
little  apricot  leaves  are  fo  tender  that  they  will  not  endure 
greening;  be  fure  they  be  got  with  ftalks,  and  ftick  them 
in  the  apricots ; clofe  up  the  apricots,  as  plump  and  natu-  „ 
ral  as  you  can. 

A grand  trifie. 

Take  a very  large  china  difh  or  glafs,  that  is  deep,  firft 
make  fome  very  fine  rich  calves  foot  jelly,  with  which  fill 
the  difli  about  half  the  depth ; when  it  begins  to  jelly,  have 
ready  fome  Naples  bifcuits,  macaroons,  and  the  little  cakes 
called  matrimony;  take  an  equal  quantity  of  thefe  cakes, 
break  them  in  pieces,  and  ftick  them  in  the  jelly  before  it  be 
ftiff,  all  over  veiy  thick;  pour  over  thata  quart  ofverytl.ick 
fweet  cream,  then  lay  all  round,  currant  jelly,  raiberry  jam, 
and  fome  calves-foot  jelly,  all  cut  in  little  pieces,  with 
which garniftr  your  difti  thick  all  round,  intermixing  them, 
and  on  them  lay  macaroons,  and  the  little  cakes  being  firft 
dipped  in  fack. 

Then  take  two  quarts  of  the  thickcft cream  you  can  get, 
fweeren  itjyrith  double-refined  fugar,  grate  into  it  the  rind 
of  three  fine  large  lemons,  and  wlrilk  it  up  with  a whiik  ;. 
take  off  the  froth  as  it  rifes,  and  lay  it  in  your  diftr  as  high 
as  you  can  poffibly  raife  it ; this  is  fit  to  go  to  the  King’s, 
table,  if  well  made,  and  very  excellent  when  it  comes  to  be 
all  mixed  together. 

Calves- foot  jelly  for  the  above  dijh. 

Take  four  calve’s  feet,  fet  them  on  the  fire  in  a faucepan, 
or  pot,  that  holds  two  gallons  of  water;  let  them  boil  fait 
till  they  are  boiled  to  pieces,  or  two  parts  wafted,  or  till 
this  jelly,  by  taking  a little  out,  be  as  ftiff  as  glue;  then 
ftrain  it  through  a fieve,  when  cold  take  off  the  fat  at 
top ; then  take  two  quarts  of  this  jelly,  one  quart  of  moun- 
tain wine,  the  juice  of  fix  very  large  lemons,  half  a pound 
of  double  refined  fugar,  and  the  whites  of  fix  eggs,  firft 
beat  to  a froth  ; mix  all  together,  let  it  boil,  then  run  it 
through  a jelly  bag  into  a bowl,  on  a good  quantity  of , 
lemon  peel;  then  throw  what  quantity  you  want  into  your’ 

dilhj 
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liilh,  pour  the  reft  into  a difh,  fo  that  you  may  cut  it  out 
when  cold  to  garnilh  your  trifle  with. 

The  floating  ifla7id. 

Take  a quart  of  a'ery  thick  cream,  fwceten  it  with  fine 
fugar,  grate  in  the  peel  of  two  lemons,  and  half  a pint  of 
fvvect  white  wine;  then  whifk  it  well,  till  you  have  raifed 
all  the  froth  you  can,  pour  a pint  or  quart  of  thick  cream 
into  a china  diftt,  according  to  the  depth  of  your  difh  ; take 
two  French  rolls,  dice  them  thin,  and  lay  them  over  the 
cream  as  light  as  you  can ; then  a layer  of  fine  clear  calves- 
foot  jelly,  or  hartlhorn  jelly  ; then  roll  them  overthe  currant 
jelly,  then  put  the  French  rolls,  and  whip  up  your  cream, 
lay  it  on  as  high  as  you  can,  and  what  remains  pour  into 
the  bottom  of  the  difh;  garnifli  the  rim  of  your  difh  with 
different  forts  of  fweetmeats,  jellies,  and  ratafia  cakes;  this 
looks  very  ornamental  in  the  middle  of  the  table.- 

Cahes-foot jelly. 

Take  a fet  of  calves-feet,  take  the  long  bone  ouf,  fplit 
the  foot,  and  take  out  the  fat ; boil  thefe  in  fix  quarts  of 
water,  with  half  a pound  of  hartfhorn,  till  it  be  jelly, 
which  you  may  know  by  cooling  a little  in  ? plate,  then 
drain  it  off,  and  feum  the  fat  off;  beat  the  whites  of  twelve 
eggs,  add  as  much  fugar  as  will,  fweeten  it,  the  juice  of  fix 
lemons,  fome  mace,  a little  orange-flower  water,  and  a pint 
of  white  wine;  ftir  this  all  together  over  a ftove  rill  ir 
boils;  it  muft  not  be  too  fweet,  nor  too  fharp ; ftrain  it 
through  a jelly  bag,,  and  let  it  run  on  lemon  peels  to  give  ir 
a colour. 

Hartjhorn  jelly. 

Take  half^a  pound  of  hartfhorn  fhavings,  an  ounce  ifing- 
glafs;  cut  the  ifing-glafs  to  pieces,  and  put  it  and  the  fhav- 
in^s  to  five  pints  of  fpring  water ; boil  it  to  lefs  than  a 
quart,  over  a gentle  fire;  ftrain  it,  and  let  it  Hand  all 
night  to  fettle;  melt  the  jelly,  fquecze  in  two  large  lemons 
and  a half,  the  whites  of  feven  eggs,  half  a pint  of  white 
mountain  wine,  and  fweeten  it  to  your  tafte  with^^ouble- 
5 refined^ 
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refined  fiigar;  then  put  all  thefe  ingredients  upon  the  fire, 
itir  it  pretty  much  till  it  boils,  but  boil  it  very  little  ; ftir  it 
well  together,  feum  it  through  a jelly  bag,  but  let  it  not 
run  very  fall,  if  it  does,  put  it  in  again;  put  lemon  peel  into 
theglafles;  this  quantity  will  make  a dozen  and  a hall  of 
glall'es. 

Note:  When  they  are  made  for  the  fick,  only  fw'ectert 
them,  and  tindlure  them  with  fafiron. 

ydlj  of  apples. 

Pare  the  fofter  fort  of  pleafant  tailed  apples,  11  ice  them 
very  thin,  take  out  the  cores  and  feeds, boil  a pound  of  them 
in  a quart  of  water  till  a fourth  part  be  confumed  ; drain 
it  w'ell,  and  to  every  pint  and  half  put  three  quarters  of  a 
pound  of  fugar,  with  a little  mace  or  cinnamon,  and  boil 
it  up  to  a thicknefs,  adding  a quarter  of  a pound  of  iling- 
glafs ; then  drain  it  again  and  put  it  up  for  ufe. 

Currant  jelly. 

Strip  off  the  currants,  put  them  into  a jug,  fet  the  jug  in 
kettle  of  water,  let  it  boil  an  hour,  then  throw  your  cur- 
rants af.d  juiee  into  a fine  lawn  fievc,  prefs  out  all  the  juice, 
and  to  every  pint  of  juice  put  a pound  of  double-refined 
fugar;  put  them  in  your  preferving  pan,  fet  it  over  a char- 
coal fire,  and  keep  it  ilirring  till  it  is  a jelly,  which  you  will 
know  to  by  taking  a little  out  to  cool ; obferve  to  take  oft' 
the  feum  as  it  rifes,  and  when  it  is  jelly'd  and  very  clear,, 
pour  it  into  glaffes ; when  cold,  cut  round  pieces  of  paper 
that  will  jud  cover  the  jelly,  dip’d  in  brandy  ; put  white 
paper  over  the  glades,  twided  round  the  top,  and  prick  the 
paper  full  of  holes  with  a pin. 

Black  currant jelly, 

^ Make  it  the  fame  as  the  red  currant  jelly,  only  with  this 
-difference,  make  it  wdth  the  coarfed  lump  fugar. 

Note  This  jelly_is  never  ufedin  a defert,  but  is  a very 
good  thing  for  a fore  throat. 
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Rnjhtrfy 

Make  It  the  fame  way  as  the  red  currant  jelly^  only  pat 
fine  half  cutrants  and  one  half  rafterriesr 

Everlafiing  fyllahuhst 

Take  three  pints  of  the  thiekeft  and  fweetell  cream  yoif 
ran  get,  a pint  of  rhenKh,  half  a pint  of  fack,  three 
lemons,  near  a pound  of  double- refined  fugar,  beat  and  fife 
the  fugar  and  put  it  ro  your  cream,  grate  off  the  yellow  rind 
of  three  lemons,  put  that  in,  and  fqueeze  the  juice  of  three' 
lemons  into  your  wine;  put  that  to  your  cream,  beat  all 
together  with  a wliifk  juft  half  an  hour,  then  take  it  up  alf 
together  with  a fpoon  and  fill  your  glaffeSr 

A fcCOfid fort  of  fyllahuhsr 

Take  a quart  of  the  thiekeft  cream  you  can  get,  make  it 
rery  fweet  with  double»refined  fugar,  finely  beat;  grate  in 
the  yellow  rind  of  two  large  lemons  j firft-  fill  your  glaffes 
one  third  full  of  fack,  or  any  white  wine  fweetcned,  a little 
juice  of  orange  juft  to  give  it  a pleufimt.  tartnefg-,  then  with 
awliifle  beat  It  up  very  well  to  a froth,  take  the  froth,  and 
' with  a fpoon  put  it  in  your  glafles  as  high  as  you  can  fill 
them,  fo  keep  it  whifking  up  as  long  as  itwill  froth,  and  put 
it  in  your  glaffes  j.  if  your  creana  is  thin,,  beat  up  the  yolk 
of  an  eggr 

A mech  fyllabnh,- 

Take  a pint  of  faek  and  a pint  of  red  port,  the  juice  of  a 
large  lemon  and  a Seville  orange grate  in  the  yellow  rind  of 
one  of  the  lemons,  and  a little  nutmeg;  make  it  pretty  fweet 
with  fine  fugar,  take  two  quarts  of  new  milkfrom  the  cow, 
make  it  blood  warm,  put  it  in  a jug  with  a fpout,  hold  it 
high,  and  pour  it  in  as  if  milked  from  the  eow , when  it 
has  flood  five  minutes,  have  ready  a pint  of  good  warm 
cream,  and  pour  drat  all  over  in  the  fame  manner;  it  will 
be  beft  to  eat  direfUy,.  but  very  good  rwm  or  three  hours, 
after* 
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A nvhi/n-nx'hfim. 

Take  a pint  of  fack  and  half  a pound  of  Naples  bifcuit, 
«ut  them  in  a deep  dilh  or  bowl,  and  let  them  (land  ten 
minutes i take  a quart  of  cream,  whilk  it  well,  pour  it 
<Dver  the  wine  and  bifcuit,  and  feud  it  to  table  direiltly , it 

inuft  be  made  juft  as  you  are  going  to  ufe  it. 

You  muft  mind  to  put  in  as  much  bifcuit  as  will  foak 
jup  the  wine,  and  no  more. 

Neiocnjile  curd  emd  cream. 

Take  new  'milk,  and  put  it  in  the  bafon  you  intend  to 
go  to  the  table ; let  it  Hand  till  it  turns  to  curds,  which  may 
be  one  or  two  days  after  ; eat  it  with  cream  and  fugar,  and 
it  is  very  fine.  If  your  milk  is  good  it  will  be  two  days 
turning. 

Runnel  curd  and  cream. 

Take  new  milk  and  fweeten  it,  grate  in  nutmeg,  and  the 
vellow  rind  of  a'leinon  ; put  in  ruiinet  enough  to  turn  it 
to  curds,  which,  if  covered,  will  be  in  about  two  hours; 
then,  if  there  is  a quart,  pour  over  it  half  a pint  of  thick 
jcream,  and  fend  it  to  table. 

To  tnake  fno^M  cream. 

Take  a large  deep  difh,  ftrew  the  bottom  with  fine  fugar 
beat  to  powder ; then  fill  it  with  ftrawberries ; take  fome 
fprigs  of  rofemary,  ftick  a large  one  in  the  middle,  and 
feveral  round  about,  to  refemble  a tree ; then  take  a quart 
of  the  thickeft  cream  you  can  get,  and  the  whites  of  eight 
or  ten  eggs;  then  whilk  it  up  for  half  an  hour,  till  you 
have  made  the  froth  very  ftrong;  let  it  Hand  ten  minutes, 
and  with  a proper  thing  take  off  the  froth,  throw  it  over 
your  tree,  and  cover  your  difh  well  with  it;  if  you  do  it 
well,  it  makes  a grand  pile  in  a defert. 

Almond  butter  ’with  milk. 

To  a quarter  of  a pound  of  blanched  almonds,  very  well 
beat,  put  fome  new  milk  and  rofe  water  ; take  a quart  of 
thick  cream,  and  the  yolks  of  tweh  e eggs  beat  very  well 
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with  a little  of  the  cream  ; put  the  reft  of  the  cream  to  them, 
then  a quarter  ot  a pint  of  new  milk  to  the  almonds,  and 
Itram  it  into  the  cream  fo  often  that  there  is  no  ftreneth 
left;  ftrain  all  together  into  a Ikillet,  fet  it  over  a charcoal 
fire,  and  Itir  it  till  it  comes  to  a tender  curd ; put  it  into  a 
firainer,  and  hang  it  up  till  all  the  whey  runs  out;  then 
. take  fix  ounces  of  fine  fugar,  well  fifted,  and  a little  rofe 
* water,  and  beat  all  into  butter  with  a fpoon. 

Almond-huiter  jelly, 

- Take  a pound  of  almonds  blanched,  and  beat  fine  feven 
yolks  of  eggs,  and  ftrain  out  the  almonds ; then  fet  a 
quart  of  cream,  or  more,  on  the  fire,  and  when  it  boils  up 
put  in  a little  lemon  peel,  and  the  juice  of  a lemon  ; put  it 
in  a cloth,  let  it  hang  a day  or  two,  and  put  it  into  dilhes, 

Ornnoe  butter. 

o " 

Take  the  juice  of  twelve  oranges,  the  yolks  of  eighteen 
double-refined  fugar  fufficient  to  fweeten  it  to  your 
tafte,  but  not  very  fweet;  fet  it  over  a flow  fire,  ftirring  it 
all  one  way  till  it  grows  thick;  then  put  in  as  much  butter 
as  the  bignefs  of  a wallnut,  and  a little  ambergreafe,  keep 
it  fmooth  with  ftirring,  when  it  is  thick  put  it  into  little 
china  dilhes,  being  dipt  in  water  firft,  that  it  may  turn  out 
the  eafier. 

, ' Faity  buUer. 

Take  the  yolks  of  two  hard  eggs,  beat  them  In  a marble 
mortar  with  a large  fpoonful  of  orange-flower  water,  and 
two  fpoonfuls  of  fine  fugar  bent  to  powder;  beat  all  to  a 
-fine  pafte,  add  a like  quantity  of  frcftr  butter  juft  taken  out 
cf  the  churn,  and  force  it  through  a fine  ftrainer  full  of  little 
holes  into  a plate. 

Fa  make  lech. 

Take  a quart  of  cream,  boil  it,  and  in  boiling  put  in 
fome  diflbh'cd  ifmg-glafs,  ftir  it  till 'it  is  very  thick,  and 
take  a handful  of  blanched  almonds;  beat  them  very  fine, 
Itir  them  into  the  cream,  and  put  into  a dilh;  when  it  is 
cold,  lliCc  them,  and  lay  the  lliccs  on  a fib  er  or  china  dilh. 
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junkets. 

Take  a quart  of  new  milk  and  a pint  of  cream  ; put  it 
warm  together,  with  a fpoonful  of  good  runnet,  and  cov^ 
it  with  a cloth  wrug  out  of  cold  water ; gather  your  curd, 
and  put  it  in  ruflres  till  the  whey  is  run  out,  and-  fcrve  it 
•cither  with  or  without  cream.^ 

Lady  Leicefier  s Spanijh  pap. 

' Take  a quart  of  cream,  boil  it  with  mace,  then  take  half 
a pound  of  rice,  fiftcd  and  beat  as  fine  as  flour,  boil  it  with 
the  cream  to  thethicknefs  of  a jelly  ; fweeten  it  with  fugar,, 
and  turn  it  into  a (hallow  di(h-;  when  cold,  (lice  it,  and  you 
may  eat  it  like  flummery,  with  cold  cream. 

Cream  Curd. 

Take  a pint  of  cream,  boil  it  with  a little  mace,  cinna- 
mon, and  rofe  water,  to  make  it  fweet;  when  it  is  as  cold  as 
•new  milk,  put  in  about  half  a fpoonful  of  good  runnet.  and 
when  it  curds,  ferve  it  up  in  a cream  di(h. 

To  7iiake  lemon  cream. 

Squeeze  nine  lemons  upon  a pound  and  half  of  double- 
refined  fugar,  fourteen  or  fifteen  fpoonfuls  of  fair  water, 
atfd  fet  it  on  the  fire  till  the  fugar  is  all  melted;  put  in 
the  white  of  nine  eggs,  (train  it,  and  fet  it  on  the  fire  again; 
ftir  it  all  the  while,  till  you  fee  it  begin  to  tliicken  ; then 
put  in  orange-flower  water,  about  four  or  fiire  fpoonfiils; 
take  it  off  the  fire,  and  put  it  into  your  glafl'es;  you  mud 
cut  fome  lemon  peel  in  fiinall  firings  and  lay  in  the  bottom, 
after  being  boiled  tender;  this  mufl  be  done  over  a char- 
coal fire. 

Orange  cream. 

Do  the  fame  as  the  lemon  above. 


A fecond  fort  of  lemon  cream. 

Take  one  pint  of  thick  cream,  fet  it  on  the  fire,  keep  it 
(tirring,  let  it  fimmer,  fweeten  it  very  fweet  with  double 
refined  fugar,  keep  it  ftirring  till  it  is  pretty  cool,  then  pTit 
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■in  the  juice  of  half  a lemon,  with  the  peel  fqueezed  in  te 
give  it  a fine  bitter ; keep  it  ftirring  till  it  is  cold,  then  ftir 
it  up  high  to  bring  a ftoth  in  the  difh;  this  Ihpuld  be  made 
early  in  the  morning  againft  dinner. 

« To  make  clear  lemon  cream. 

Take  a little  hartfhorn  jelly,  and  put  into  it  the  peel  of 
two  lemons,  taking  care  there  is  none  of  the  white ; fet  it 
over  the  fire,  let  it  boil,  then  take  the  whites  of  fix  eggs, 
and  beat  them  well;  take  the  juice  of  four  lemons,  grate  in 
'the  peel  to  the  juice,  let  it  foak  a .little  while,  and  after- 
wards put  the'juice  and  eggs  together;  put  in  fuch  a quan- 
tity of  double  refined  fugaraswillfweeten  it  to  yourtaile^ 
let  it  boil  very  fall  aJmoft  a quarter  of  an  hour,  then  drain 
it  through  a jelly  bag,  and  as  it  runs  through  put  it  in  again, 
till  it  is  quite  clear;  after  which  take  the  peels  of  the  lemons 
boiled  in  it,  and  cut  them  into  each  glafs,;  dir  it  till  it  is 
^alf  cold  and  put  it  into  ■the glades. 

« 

To  7nake  jello<w  lemon  cream. 

Grate  off  the  peel  of  four  lemons,  fqueeze  the  juice  to  it, 
and  let  it  deep  four  or  fii  e hours,  drain  it,  and  put  to  it  the 
whites  of  eight  eggs, and  the  yolks  of  two  well  beaten  and 
drained;  adfi  thereto  a pound  of  double-refined  fugar,  a 
quarter  of  a pint  of  rofe  water,  and  a pint  of  fpring  water; 
ftir  all  thefe  well  together,  and  fet  it  on  a quick  fire,  but 
Jet  it  not  boil,  and  when  it  creams  it  is  enough. 

To  make  Spanijh  cream. 

Take  three  fpoonfuls  of  dour  of  rice  feered  very  fine; 
a;he  yolks  of  three  eggs,  three  fpoonfuls  of  fair  water,  two 
fpoonfuls  of  orange-flower  water,  and  mix  them  well  to- 
gether, then  put  to  it  one  pint  ofjcream,  fet  it  on  a good 
fire,  keeping  it  dirring  till  it  is  ot  a proper  thicknefs,  and 
tjien  pour  it  into  your  cups.. 

To  make  ha f fugar  cream.. 

Take  a pint  of  jelly  of  hartfliorn,  put  in  a little  ifing- 
glafs,  make  it  thick  with  almonds  or  cream,  which  )-ou 
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pteafe;  fweeten  it  very  well,  and  put  it  into  tin  pots;  let 
It  itand  till  cold,  and  when  you  ufc  it,  dip  the  pan  in  warni' 
water,  and  take  it  out  whole. 

* Imperial  cream. 

Take  a quart  of  water,  fix  ounces  of  hartlhorn,  put  into 
a done  bottle,  clofe  and  tied  down,  fill  not  the  bottle  too 
full,  and  fet  it  in  a pot  of  boiling  water,  or  in  an  oven  to 
bake;  let  it  fiand  three  or  four  hours,  ftrain  it  through  a 
jelly  bag,  and  let  it  cool,  hping  ready  fix  ounces  of  almonds 
beat  very  fine;  put  into  it  juft  fo  much  cream  as  jelly,  mix 
them  together,  then  ftrain  the  almonds  and  cream,  and  fet 
all  together  over  the  fire  till  it  be  fcalding  hot ; ftrain  it 
into  Mrrow  bottomed  glaffes,  let  them  Hand- a whole  day, 
and  turn  them  out;  ftick  them  all  over  with  blanched  al- 
monds, or  pine  apple  feeds  laid  in  wafer  the  day  before 
you  peel  them,  and  they  will  come  out  like  a flower ; then 
ftick  them  on  the  cream.- 

Almortd  cream. 

Take  almonds  blanched  in  cold  water,  beat  them  fine  with 
rofe  water  and  ambergreafe  fteepcd  in  them,  take  the  yolks 
of  fix  eggs,  beat  your  cream,  being  boiled  with  mace;  put 
in  your  almonds,  and  wdien  w'ell  mingled,  put  in  your  eggs, 
taking  care  that  they  only  fimmer;  when  it  is  thick  take 
it  off;  your  cream  muft  bean  ale  pint,  half  a pound  of  al- 
monds, and  fix  v/hites  of  eggs ; garnifti  with  gilded  almond* 
and  dried  citron. 

Another  of  the  fame,  * 

Boil  a pint  of  cream,  beat  an  handful  of  almonds  very 
fine  with  rofe  water;  take  the  cream  off  the  fire  and  put  it 
to  tlie  almonds,  ftir  them  together  and  ftrain  it,  and  feafon 
it  with  rofe  watar  and  fugar,  let  it  boil  fall  till  it  is  thick, 
and  ferve  it  up. 

Plfachla  cream. 

Peel  ) our  piftaehias,  beat  them  very  fine,  boil  them  in 
cream;  il  it-is  not  ^reen' enough  add  a little  juice  of  fpin- 
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hpge,  thicken  it  with  eggs,  fweeten  it  to  your  palate,  pour 
it  into  bafons,  and  fet  it  by  till  it  is  quite  dold. 

Cold  cream. 

Take  a pint  of  fack  or  rhenifh  wine,  and  a good  deal  of 
fne  fugar ; beat  fine  a quart  of  good  cream,  and  a lemon 
cut  round,  a little  nutmeg  and  cinnamon,  and  a fprig  of 
rol'emary ; pour  them  all  together,  let  them  Hand  a while, 
and  beat  them  up  with  a rod  till  they  rife;  take  it  off  with  a 
fpoon  as  it  rifes,  and  lay  it  in  a pot  or  glafs,.and  then  fervt 
it  up. 

Codlin  cream. 

Tak-e  twenty  fair  codlins,  core  them,  beat  them  In  % 
mortar  vrith  a pint  of  cream,  ftrain  it  into  a difb,  and  put 
Into  it  fome  brown  bread  crums,  with  a little  fack,  and  dilh. 
it  up  ; fo  you  may  order  goofeberries. 

H(rw  to  make  rafierry  cream. 

Take  the  whites  of  feven  eggs,  and  feven  fpoonfuls  of 
rafherry  mafh;  put  them  both  in  an  earthen  pan,  and  beat 
it  well  with  a fpoon  till  It  comes  to  a cream,  or  you  think 
it  looks  white  enough,  then  fill  your  glaffes;  this  quantity 
will  make  about  a dozen. 

Ho^m  to  make  chocolate  cream. 

Take  a quart  of  cream,  a pitit  of  white  wine,  and  a little 
juice  of  lemon  ; fweeten  it  very  well,  lay  in  a fprig  of  rofe- 
jsnary,  grate  fome  chocola.te,  and  mix  all  together;  ftir 
them  over  the  fire  till  it  is  thick,  and  pour  it  into  your 
tups. 

Almond  cream. 

Blanch  almonds,  bmife  them  fmall  in  a mortar,  and 
ftrain  them  through  a ttrainer  with  fair  water;  ftrain  them 
.again  with  thick. milk,  and  with  a quarter  of  a pound  of 
fugar ; put  them  into  a pot,  add  a little  fait,  and  fet  it  c>ver 
the  fire  ; ftir  it  well  that  it  burn  not  to  the  pot;  when  it  is 
twiled  take  it  from  the  fire,  caft  a ladle  of  fair  water  into  it, 
cover  it  with  a dilh,  and  letit  ftand;  afterwards  take  a clean 
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cluth  of  an  ell  Iwng,  let  it  be  held  llralt  and  cad  the  cream 
upon  it  with  a ladle,  dravi'  from  under  the  cloth  the  water 
from  the  cream,  pin  the  four  corners  together,  and  hang  it-- 
itp  again.  , 

Steeple  cream. 

Take  five  ounces  of  hartlhorn  and  two  ounces  of  honeyi" 
put  them  into  a Hone  bottle,  and  fill  it  up  to  the  neck  with 
lair  water;  put  in  a fmall  quantity  of  gum  arabic,  and  gum 
, dragon;  tiren  tie  up  the  bottle  very  olofe,  fet  it  into  a pot 
of  water  wjth  hay  at  the  bottom,  let  it  Hand  fix  hours  ; then 
take  it  out,  let  it  Hand  an  hour  before  you  open  it,  then 
llrain  it  and  it  will  be  a ftrong  jelly;  take  a pound  of 
blanched  almonds,  beat  them  fine,  and  mix  them  with  a pint 
of  thick  cream  ; let  it  Hand  a little,  drain  it,  mix  it  with  » 
^pound  of  jelly,  and  fet  it  over  the  fire  till  it  is  fcaldinghot; 
fweeten  it  to  your  tadc  with  double  refined  fugar,  take  it 
off,  put  in  a little  amber,  and  pour  it  into  fmall  high  gally- 
pots,  like  a fugar  loaf  at  top  ; when  it  is  cold  pour  them 
out,  and  lay  cold  whipt  cream  about  them  in  heaps,  taking . 
care  it  docs  not  boil  when  the  cream  is  in.. 

Saueetmeat  cream. 

Take  fome  good  cream,  and  (lice  fome  preferved. peaches 
into  it,  apricots,  or  plumbs;  fweeten  the  cream  with  fine 
fugar,  or  with  the  fyrup  the  firfi  was.preferved  in  ; mix  alii 
well  together,  and  put  it  into  your  bafons.  ' 

Stone  cream. 

Take  a pint  and  a half  of  thick  cream,  boll  in  it  a blade 
of  mace- and  a dick  , of  cinnamon,  with  fix  fpoonfuis  of 
orange-flower  water;  fweeten  it  to  your  tafle,  and.hoil.it 
till  thick  ; pour  it  out,  and  keep  it  dirring  till  almod  cold, 
then  put  in  a fmall  fpoonfulof  runnet,  and  put  it  irr-your 
cups  or  glalTes;  make  it  three  or  four  hours  before  you- 
ufe  it. 

Clouted  cream. 

_ Take  a great  quantity  of  new  milk  from  the  cov/,  fcald’ 
..t  tji' a kettle  on  a chaicoal  fire,  dirring  it,  and  when  it  is 
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juft  readv  to  boil,  take  ofF  and  ftir  it  a little;  then  lade  It 
into  a u-.ilk  pan,  and  let  it  ftand  at  leaft  twenty-four  hour*;, 
then  divide  the  cream  with  a knife,  as  it  ftands  upon  the 
pan,  and  take  it  off  with  a Ikimmcr,  that  the  thin  milk,  may 
run  away;  then  lay  it  into  difties,  one  piece  upon  another, 
till  your  difh  be  as  full  as  you  pleafe  to  have  it;  keep  it 
twenty-four  hours  before  you  fpread  it. 

Blanched  cream. 

Take  a quart  of  the  thickeft  cream  you  can  get,  fw'eetcn 
it  with  fine  fugar  and  orange-flower  water ; then  boil  ir, 
and  beat  the  whites  of  twenty  eggs  with  a little  cold  cream, 
take  out  the  treads,  and  when  the  cream  is  on  the  fire  and 
boils,  pour  in  your  eggs,  flirting  it  very  well  till  it  comes 
to  a thick  curd;  then  take  it  up,  and  pafs  it  through  a hair 
fieve  ; beat  it  well  with  a fpoon  till  it  is  cold,  and  then  put 
it  in  your  diflies. 

Almond,  cujlard:. 

Take  half  a pound  of  fw^eet  Jordan  almonds,  and  three 
bitter  almonds ; blanch  and  beat  them  very  fine  with  orange- 
flower  water,  and  the  yolks  of  fix  eggs  well  beat  and  flrained,. 
witlr  a quart  of  fweet  cream ; mix  all  together,  and  fweeten 
5t  to  your  palate;  fet  itovera -flow  fire,  and  keep  itflirring 
one  way  till  it  be  thick,  then  pour  it  into  your  cups,  and  if 
you  would  have  it  richly  perfumed,  put  in  a grain  of  aia- 
hergreafe. 

Orange  enjiard. 

T ake  the  juice  of  ten  oranges,  flrain  and  fweeten  them  to 
your  tafte,  dilfolve  your  fugar  m the  juice  over  the  fire; 
when  cold,  take  fix  and  twenty  yolks  of  eggs,  beat  tliem 
well,  and  mingle  them  witlr  a quart  of  cream ; put  the 
juice  of  ten  oranges  more  in,  and  flrain  all  together,  keep- 
ing them  flirring  all  the  time  they  are  over  tlie  fire,  one 
way,  for  fear  of  curding ; when  it  is  of  a good  thicknefs 
pour  it  into  your  cups, 
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Plain  cnjlard. 

Take  a quart  of  cream  ornewmilk,  a flick  of  cinnamon* 
four  laurel  leaves,  and  fome  large  mace;  boil  them  all  ta- 
gether,  and  take  twelve  eggs,  beat  them  well  together, 
Aveeten  them,  and  put  them  in  your  pan  ; bake  them,  or 
boil  them,  keeping  them  ftirring  all  one  way,  till  they  are 
of  a proper  thicknefs^ 

You  Ihould  boil  your  fpice  and  leaves  firft,  and  when  the 
milk  is  cold,  mix  your  eggs  and  boil  it;  you  may  leave 
out  the  fpice,  and  only  ufe  die  laurel  leaves,  or,  in  the  room 
of  that,  four  or  five  bitter  almonds.. 

A fecond fort. 

Take  a quart  of  new  milk,  the  yolks  of  fix  eggs,  beat 
fine  and  flrained,  and  half  a fmall  nutmeg  grated ; fwecten 
all  to  your  palate,  and  either  bake  or  boil  them-. 

A third fort. 

Boil  a quart  of  cream,  then  fweeten  it  with  fine  powder 
fugar,  and  beat  up  the  yolks  of  eight  eggs,  with  two  fpoon- 
fuls  of  orange-flower  water ; ftir  all  together,  ftrain  it 
through  a fieve,  fet  them  on  the  fire,  and  keep  them  ftirring 
all  one  way  till  they  are  of  a proper  thicknefs ; then  pour 
them  into  your  cups,  and  put  them  foon  after  in’aftew  pan, 

■ put  in  as  much-water  as  will  rife  half  up  the  cups, -fet- the 
flew  pan  over  a charcoal  fire,  and  let  it  funmer  fo  as  to 
have  them  of  a proper  thicknefs. 

► A cream  pojfct. 

Take  twelve  eggs,  leave  out  two  or  three  whites,  take 
out  all  the  treads,  and  beat  them  very  well  into  the  bafon 
you  make  your  poflet  in  ; add  half  a pound  of  fugar,  a- pint 
of  fack,  and  a nutmeg  grated ; ftir  it  and  fet  it  on  a chafing 
dilh  of  coals,  till  it  is  more  than  blood  warm ; take  a quart 
of  fweet  cream,  when  it  boils  pour  it  into  a bafon,  cover  it 
wdth  a warm  plate  and  a cloth,  then  fet  it  on  a cliafing  difli 
of  embers  till  it  be  as  thick  as  you  would  have  it,  and  ftrew 
*n  fome  fine  cinnamon. 
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Orange  leamei.  ■ 

• Scrape  yoiir  Seville  oranges,  and  cut  ofFa  piece' of  the 
top  ; take  out  all  the  'meat,  and  as  much  of  the  white  is 
I you  can  wltliout  breaking  ; boil  them  in  water  till  they  are 
tender,  fliifting  the  water  frequently  and  placing  hot  water 
in  its  room ; let  them  Hand  in  that  fyrup  all  night,  take 
them  out  and  fill  them  with  a thick  cullard  before  it  is 
baked ; put  on  the  lids  and  bake  them,  a^nd  when  they  are 
cold'fend  them  to 'the  table. . 

^ Almond flummery. . 

Take  three  ounces  of  hartfhorn,  put  it  to  boil  in  two 
quarts  of  fpring  water;  let  it  fimmer  over  the  fire  fix  or 
feven  hours  till  halt  the  water  is  confumed;  or  elfe  putit  in 
a jug,  and  fet  it  in  the  oven  with  houfhold  bread ; then 
ftrain  it  through  a fieve,  and  beat  half  a pound  of  almonds 
very  fine,  with  a quantity  of  orange-flower  water ; when  they 
are  beat,  mix  a little  of  your  jelly  with  it,  and  fome  fine 
fugar;  ftrain  it  with  the  reft  of  the  jelly,  ftirring  it  till  it  is 
a little  more  than  blood  warm;  then  pour  it  into  your 
bafons  or  cups,  and  when  -you  ufe  them,  flick  in  almonds 
cut  fmall. 

Jflng-gldfs flummery  4 

Take  fix  ounces  of  ifing-glafs,  put  it  in  a quartmf  new 
milk,  fw'eeten  it,  fet  it  over  the  fire,  and  keep  it  ftirring  one 
way  all  the  time  till  it  is  jelly’d ; pour  it  into  your  bafons, 
and  wiien  cold  turn  it  out  .;  you  may  put  in  o'range-flower. 
water,  juft  as  you  like  it. 

Oatmeal  flummery, . 

Take  oatmeal,  fteep  it  in  pure  clean  water  till  it  turns  • 
four,  ftir  it  every  day,  ftrain  it,  and  then  put  it  in  a kettle  over 
the  fire;  keep  ftirring  it  wdth  a wooden  flick  one  way  all'’ 
the  time,  till  it  is  as  thick  as  a hafty-pudding ; then  pour  it 
into  your  bafons,  and  when  cold  turn  it  out:  you  may  eat 
itwith  milk,  ale,  or  wine  fweetened.. 
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■Bloomagc. 

Take  clear  hartfhorn  and  calves-foot  jelly,  makgit  pretty 
f\veet,put  in  a little  orange-flower  water,  a little  rofe  water, 
a little  white  wine,  and  tne  juice  of  an  orange;  put  in  as 
much  of  all  the  ingredients  as  will  make  it  palatable, 
blanch  fome  fweet  almonds  and  pound  them  in  a mortar 
with  the  orange- flower  and  rofe  water,  as  much  as  will  turn 
the  bloomage  white,  and  drain  it  well ; ftir  all-  together  till 
you  find  it  jelly,  which  you  will  know  by  taking  a little 
out  in  a fpoon  ; pour  it  into  what  thing  you  pleafe  to  fhape 
it  in,  and  when  cold  turn  it  out  and  flick  it  with  almondsj 
if  it  flicks,  dip  your  bafon  or  glaffes  in  hot  water. 

/ To  make  cheefecakes. 

Take  a gallon  of  new  milk,  fet  it  as  fora  cheefe,.ancl 
gently  whey  it;  then  break  it  into  a mortar,  put  to  it  the 
yolks  of  fix  eggs,  and  four  of  the  whites;  fweeten  it  to  your 
tafle,  put  in  a nutmeg,  fome  rofe  water,  and  fack ; mix 
thefe  together,  fet  over  the  fire  a quart  of  cream,  and  make 
it  into  a hafty  pudding  ; mix  all  together  very  well,  and  fill 
your  pattipans  juft  as  they  are  going  into  the  oven,  which 
muft  be  ready  immediately  to  receive  them ; when  they  rife 
well  up,  they  are  enough;  make  your  pafle;  take  about  a 
pound  of  flour  and  drew  three  fpoonfuls  of  loaf  fugar  into 
It,  beat  and  fifted ; rub  in  a pound  of  butter,  one  egg,  and 
a fpoonfiil  of  rofe  water,  the  reft  cold  fair  water;  make  it 
into  a pafle,  roll  it  very  thin,  put  it  into  your  pans,  and  fill 
them  almoft  full. 

Potatoe  or  lemon  cheefe  cakes..  > 

Take  fix  ounces  of  potatoes,  four  ounces  of  lemon  peel, 
four  ounces  of  fugar,  and  four  ounces  of  butter;  boil  the 
lemon  peel  till  tender,  pare  and  ferape-  the  potatoes,  boil 
them  tender  and  bruife  them ; beat  the  lemon  peel  with  the 
fugar,  then  beat  them  all  together  very  well,  and  let  it  lie 
till  cold  ; put  cruft  in  your  pattipans  and  fill  them  a little 
more  than  half;  bake-  them  m a quick  oven  half  an  hour» 
and  lift  fome  double-refined  fugar  on  them  as  they  go  in; 
tliis  quantity  will  make  a dozen  fmall  pattipans.. 
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Mrs.  Harr  if  on’s  cheefecakes,  ' 

For  the  paRe  ufe  a quart  of  fine  flower,  or  more,  a podncV 
of  butter  rubbed  into  the  flower,  with  a quarter  of  a pound 
of  fugar  beat  fine,  two  fpoonfuls  of  orange-flower  water; 
make  it  into  pafle  and  lay  it  in  pattipans  for  the  curd,  take 
the  yolk  s ol  twelve  eggs  beat  in  a pint  of  very  thick  cream  ; 
when  the  cream  boils  up  put  in  the  eggs,  then  take  it  off 
and  put  it  in  a cloth  over  a cullender ; whey  f»:ne  new 
milk  with  runnet  for  the  other  curd,  when  you  temper 
them  both  together,  take  a pound  of  currants,  three  quarters- 
of  a pound  of  batter,  half  a pound  of  fug»r,  a quarter  of  an; 
ounce  of  nutmegs,  four  fpoonfuls  of  rofc  water,  and  bake 
tliem  quick. 

Lady  Lekejiers  cream  cheefe.  * 

Take  a gallon  and  half  of  flroaking?,  and  put  to  it  one 
quart  of  boiling  milk,  and  one  handful  of  marigold  flowers,, 
boiled  in  water  and  drained,  then  put- in  the  runnet  as  the 
cheefe  comes ; whey  it  gently  down  and  put  it  in  your  vat 
and  make  your  cheefe,  then  turn  it  into  a dry  cloth  into  the 
vat,  and  put  it  into  the  prefs;  when  there  an  hour,  take  it 
out  and  fhift  it  into  dry  cloths,  fo  do  five  or  fix  times; 
about  five  o’clock  talte  it  out  and  fait  it,  and  put  it  into  an 
dry  cloth  twice  a day  for  four  or  five  da}‘s*.  then  put  it  into 
nettles  frefh  twice  a day,  and  keep  it  there  two  or  tlirec: 
weeks,  tlren  eat  it;  this  is  a very  good  cheefe.. 

Cheefe  cakes. 

Take  tender  curds,  two  gallons  of  milk,  a quart.qf  cream,, 
and  force  the  curd  through  a canvafs  Itrainer;  add  to  this- 
half  a pound  of  good  butter,  a^pint  of  cream,  . the  yolks  of 
twelve  eggs,  and  two  whites,  put  nutmeg,  rofe  water,  and' 
fait -to  your  own  tafte;  then  mingle  thefe  well  together, 
and  add  to  this  a.  pound  of  currants  w'afhed,  plumped,  and 
dryed  ; mix  tliem  all  together  and  put  them  into  coffins,, 
and  bake  them  in  an  oven  or  hot  ftove. 
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Cheefe  cakes. 

Take  the  curd  of  a gallon  of  milk,  three  quarters  of  a 
pound  of  fredr  butter,  -two  grated  bifeuits,  two  ounces  of 
blanched  almonds  pounded,  with  a little  fack  and  orange- 
flower  water,  half  a pound  of  currants  and  fcven  eggs,  fome 
fpice  and  fugar,  beat  them  up  in  a little  cream,  till  they  arc 
very  light,  and  then  make  your  cheefe  cakes. 

Orange  cheefe  cakes. 

Take  half  a pound  of  Jordan  almonds,  beat  them  very 
fine,  and  put  to  them  a little  fack  or  orange-flower  water, 
■left  they  turn  to  oil;  the  yolks  of  eiglit  eggs,  and  three 
whites,  three  quarters  of  a pound  of  melted  butter,  and  the 
rinds  of  two  Seville  oranges,  grated  and  well  beaten  ; mix 
thefe  all  together  and  fweeten  it  to  your  tarte;  the  oven 
■inuft  be  as  quick  as  can  be  without  burning  tliem ; and  a very 
little  time  will  bake  them. 

To  make  rice  cheefe  cakes. 

Take  a pound  of  ground  rice,  and  boil  itinagallonof  milk, 
•with  a little  whole  cinnamon,  till  it  be  of  a good  thicknefs.; 
.then  pour  it  into  a pan,  and  put  about  three  quarters  of  a 
qjound  of  frefti  butter  in  it;  then  let  it  ftand  covered  till  it 
is  cold;  then  put  in  twelve  eggs,  and  leave  half  the  whites 
out,  and  aq>ound  of  currants,  grate  in  a fmall  nutmeg,  and 
.fweeten  it  to  your  own  palate. 

Fine  puff  pajle. 

To  every  pound  of  flour  put  one  pound  of  butter,  and 
rthe  yolk  of  an  egg.  Firft  take  a quarter  of  a pound  of  the 
butter,  and  rub  it  in  finely  with  the  flower,  then  make  a 
hollow  in  the  middle  of  your  flower,  and  beat  the  yolk  of 
n our  egg  very  fine  or  it  w'ill  fpot  the  cruft,  then  put  in  as 
much  cold  water  as  will  make  it  into  a light  pafte,  work  it 
up  light  and  roll  it  out,  then  divide  the  reft  of  the  butter 
into  five  parts,  take  one  and  ftick  it  into  little  bits  all  over, 
then  ftiake  a' little  flour  all  over,  aird  roll  it  up  round,  and 
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cut  ofFa  piece  at  the  end,  and  lay  on  the  middle  of  the  roH, 
and  roll  it  out  again;  do  this  five  times  and  it  is  the  fineft 
•puff  palle  you  can  make,  and  it  will,  when  baked,  fleak 
finely. 

Fine  pajle  for  tarts. 

Take  a pound  of  flour,  a pound  of  loaf  fugar  beat  fine, 
and  a pound  of  butter,  work  it  up  altogether,  don’t  roll  it, 
but  beat  it  well  with  the  rolling  pin  for  half  an  hour,  fold- 
ing it  up  and  beating  it  out  again,  then  roll  out  little  pieces, 
as}’ou  want  for  your  tarts. 

Fajle  for  pattipani. 

Take  a pound  of  fine  flour,  a fpoonful  of  fugar,  threg 
■quarters  of  a pound  of  good  butter,  rub  it  all  into  your 
flour,  then  take  the  yolks  of  two  eggs,  the  white  of  one,  as 
much  wa'er  as  will  wet  it,  beat  them  and  pour  it  into  the 
ilour,  and  w'ork  it  altogether,  then  roll  it  out  thin,  and  it 
will  rife  in  baking. 

Fafie  for  a pnfy. 

Lay  down  a peck  of  flour,  work  it  up  wdth  fix  pound  of 
butter  and  four  eggs,  and  make  it  into  a ftilF pafle  with  cold 
water. 

Fnfe for  a fa7idi>/g  crnjl. 

To  a peck  of  flour  put  fix  pounds  of  butter,  lay  your 
flour  in  a large  difli,  make  a hollow  in  the  middle,  put  your 
butter  in  a faucepan  of  water  on  the  fire,  and  when  the  but- 
ter is  all  melted  take  itolF  and  put  it  into  the  flour  hot,  and 
with  a wooden  fpcon  or  flick  work  it  all  together,  tl.en  with 
•your  hands  work  your  pafle  quick,  and  pull  it  ail  into  little 
pieces,  till  it  is  quite  cold,  then  work  it  up  into  a fliif  pafle, 
and  form  it  into  what  fliape  you  will,  and  build  veur  walls 
for  a flanding  p)-e.  It  requires  a good  deal  of  ftreugrh  to 
•work  this  cruft. 

fo  candy  any  fort  offonuers. 

Pick  your  flowers  from  the  white  part,  then  boil  as  much 
.double- refined  fugar  to  candy  high,  as  you  think  will  re- 
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ccive  the  flowers  you  do ; then  put  in  the  flowers  and  ftir 
them  about,  till  you  perceive  the  fugar  to  candy  about 
them,  then  take  them  off  the  fire,  and  keep  flirring  them  fill 
they  are  cold  in  the  pan  you  candied  them  in,  then  file  the 
loofe  fugar  from  them,  and  keep  them  in  boxes  dry;  or 
you  may  candy  ymur  flowers  whole,  juft  as  you  thinE  beft. 

To  candy  orange  fionuers. 

Take  half  a pound  of  double-refined  fugar  fineb'^  ’•'crten, 
wet  it  widi  orange-flower  w'ater,  and  boil  it  candy  high, 
then  throw  in  a handful  of  orange  flowers,  keeping  it  Itir- 
ring,  but  don’t  let  it  boil,  and  when  die  fugar  candies  about 
them,  take  it  off  the  fire,  drop  it  on  a plate,  and  feiit  by  till 
it  is  cold. 

To  prefer  ve  hops  •with  goofebcrrles. 

Take  the  largeft  Dutch  goofeberrics,  and  cut  them  acrofs 
at  the  head,  and  half  way  dowm,  and  pick  out  the  feeds 
clean,  but  don’t  break  the  goofeberrics ; then  take  fine 
long  tkorns,  ferape  them,  and  (tick  on  your  goofeberries, 
put  in  the  leaf  of  the  one,  to  the  cut  part  of  the  other,  and 
fo  till  your  thorn  is  full,  then  put  them  in  a new  pipkin 
with  a clofe  cover,  and  cover  them  with  water,  and  let 
them  ftand  fcalding  till  they  are  green  (before  your  water 
boils)  and  while  they  are  greening  make  a fyrup  for  them, 
and  take  whole  green  goofeberries  and  boil  them  in  water 
till  they  all  break,  then  ftraiu  the  water  through  a fieve  ; to 
every  pound  of  hops  put  a pound  and  a half  of  double  re- 
fined fugar,  put  the  fugar  and  hops  into  the  liquor,  and  boil 
them  uncovered,  till  they  are  clear  and  green,  then  take 
them  up  and  lay  them  on  pye  plates,  and  boil  your  fyrup 
longer;  lay  your  hops  in  a very  deep  gallipot,  and  wlien 
the  fyrup  is  cold  pour  it  on  them,  cover  them  with  paper 
and  keep  them  in  a ftove  for  fome  time,  after-wards  in  a 
very  dry  place. 

To  preferve  goofeberries  n.vhole  ’without  ftonihg. 

Get  the  largeft  preferring  goofeberries,  pickolf  the  black 
eye,  but  not  the  ftaJk,  then  fcald  tliem,  but  take  grea-  wre 

^ thfV 


74  The  W H O L E A R T of 

the)'  don’t  break,  then  take  them  up  and  throw  them  into 
cold  water,  and  to  every  pound  of  gooleberries  put  a pound 
and  a half  of  double-refined  fugar,  firft  clarify  your  fugar ; 
to  every  pound  of  fugar  a pint  of  water ; and  when  the 
fyrup  is  cold,  lay  your  goofeberries  fmgle  into  your  pre- 
fecving  pan,  and  put  the  fyrup  to  them,  fet  them  on  a flow 
fire,  and  let  them  boil,  but  not  too  fall,  left  they  break; 
when  yon  perceive  the  fugar  has  entered  them,  take  them 
off,  cover  them  with  white  paper,  and  fet  them  by  till  next 
day  ; then  take  them  out  of  the  fyrup,  boil  the  fyrup  till  it 
begins  to  be  ropy,  fcum  it,  put  it  to  them  again,  and  fet 
them  on  a gentle  fire;  let  them  preferve  gently  till  yo« 
perceive  the  fyrup  will  rope,  then  take  them  off,  fet  them 
by  till  they  are  cold,  and  cover  them  with  paper;  boil 
fome  goofeberries  in  fair  water,  when  the  liquor  is  ftrong 
ftrain  it  off,  let  it  ftand  to  fettle,  and  to  every  pint  of  that 
liquor  put  a pound  of  double-refined  fugar  and  make  a jell)^ 
of  jit;  put  the  goofeberries  in  glaffes,  when  cold  pour  the 
jelly  over  them,  and  the  next  day  paper  them;  wet  and 
half  dry  the  infide  paper,  tQ  lie  down  the  clofer,  put  on 
your  upper  paper,  and  fet  them  in  a ftove. 

If  you  have  a mind  to  make  a little  tree  of  them  accord- 
ing to  art,  they  will  be  pretty  in  a defert. 

Ho'vj  to  make  njoafers. 

Take  a pound  of  fine  flour,  and  eight  eggs;  beat  them 
well  together,  put  in  a penny  loaf  grated,  one  nutmeg,  two 
glaffes  of  fack,  a fpoonful  of  yeaft,  better  than  half  a pound 
of  melted  butter,  and  as  much  milk  as  will  make  it  thick 
batter ; let  it  ftand  three  or  four  hours  to  rife ; they  mull  be 
well  beaten,  and  when  you  have  rolled  them  out  thin,  put 
tlicm  into  any  (hape  and  bake  them. 

•A  fecond  fort. 

Dry  the  flour  very  well,  either  in  a filver  bafon  or 
pewter,  over  a charcoal  fire;  ftir  it  often  that  it  may  not 
burn,  and  when  cold  fift  it  through  a hair  fieve;  then  make 
a thin  batter  with  cream,  a little  water,  fack,  cinnamon, 
and  mace  beaten  and  fiftcd,  witli  double- refined  fugar ; mix 

and 
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and  beat  all  well  together,  and  when  your  irons  are  clean 
and  very  hot  rub  them  with  a little  butter  and  a clean  rag» 
tlien  put  them  on  and  turn  the  irons,  firft  one  way  and  then 
another,  till  you  think  they  are  brown,  which  will  Ire  in  a 
fmall  time;  take  them  olF  the  ir®ns,  and  roll  them  about 
your  finger  or  a ftick,  aud  keep  them  in  a tin  pot  near  the 
fire;  you  muft  make  them  over  a quick  charcoal  fire,  or 
elfe  they  will  not  come  off  the  irons  whole. 

T 7 make fugar  woofers. 

Sift  fome  fine  fugar,  put  about  two  fpoonfuls  at  a time 
in  a fmall  filver  porringer  or  filver  ladle ; wet  it  with  juiqie 
of  lemon  till  it  be  a little  thin  ; put  in  two  drops  of  fack, 
with  what  perfume  you  like,  throw  it  over  a very  flow  firej 
when  a thin  white  ficin  rifes,  then  flir  it,  and  drop  it  on 
fquare  papers  as  broad  as  your  hands : if  you  make  coloured 
ones,  mix  the  colours  as  you  do  lemons,  and  make  them  a* 
thi  n as  you  can,  which  you  mull  do  by  turning  your  paper* 
up  and  down ; make  it  run,  and  fpread  it  with  your  fingers; 
about  two  fpoonfuls  will  make  three  or  four  wafers  ; tliey 
do  beft  upon  tliim  papers,  that  you  may  turn  them  round, 
and  work  them  together  as  is  ufed  to  be  done  for  fugar; 
place  and  pin  them  up  at  one  corner,  in  a warm  place,  ill 
they  are  dry. 

It  muft  not  be  in  too  hot  a place  when  it  comes  off. 

To  make  comfts  of  warious  colours. 

If  you  would  have  the  comfits  red,  infufe  fome  red  faun- 
ders  into  the  water,  till  it  is  of  as  deep  a colour  as  you  de- 
fire it;  or  if  you  pleafe,  you  may  ufe  cochineal  or  fyrup 
of  mulberries ; ' 

If  green,  boil  fome  juice  of  fpinnage  with  the  fugar;  * 

If  yellow,  put  faffron  to  the  water  you  mix  your  fugar 

Note,^  They  muft  all  be  boiled  to  a candy  height,  and 
then  dried  in  your  ftove. 
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To  make  bean  or  almond  bread. 

Take  a pound  of  pure  vv’hite  almonds,  and  blanch  them 
in  cold  water,  taking  care  you  part  net  the  almonds ; 
then  take  a pound  of  double-refined  fugar,  beat  and  fifted  ; 
then  do  your  almonds,  and  dice  them  the  round  way;  as 
you  cut  them  ftrevv  on  fugar,  ftirring  them  all  together  that 
they  do  net  (tick;  be  fure  you  have  fugar  to  the  left,  and 
always  ftir  them,  for  if  they  cleave  to  each  other  they  will 
not  be  good;  they  muft  be  put  in  an  earthen  bafon ; put  in 
a fmall  fpoonful  of  carraway  feeds,  mingle  well  thefe  to- 
gether, and  add  a little  gum-dragon, difl'olved  in  rofe  water 
and  ftrained,  put  in  alfo  three  grains  of  mufic  and  amber- 
greafe,  dilTolvcd  in  fine  fugar,  and  the  froth  of  two  eggs 
beaten  with  rofe  water;  make  your  froth  as  light  as  you 
can,  and  put  in  two  fpoonfuls  of  fine  flour;  when  thef« 
are  well  mixed,  lay  them  on  wafers  as  broad  as  macaroons, 
and  the  thicknefs  of  two  flat  almonds;  open  them  with  a 
knife  or  bodkin,  left  two  or  three  pieces  ftick  together; 
lay  them  as  hollow  and  low  as  you  can  to  make  them  ap- 
pear in  the  beft  manner,  and  the  quicker  you  lay  them  out 
the  more  hollow  they  will  be;  put  them  in  a v^ell  heated 
oven,  minding  they  fcorch  not,  whuch  will  deftroy  their 
beauty ; when  they  are  half  baked  take  them  out,  wa(h 
them  with  the  w'hite  of  an  egg,  ferape  a little  fugar  over 
them,  and  let  the  egg  be  beaten  to  a froth,  but  let  not  your 
fugar  be  too  grofs;  after  fet  them  into  the  oven  about  half 
an^hour,  then  you  may  take  them  out,  and  when  cold  put 
them  up. 

Note,  We  ufed  to  lay  out  bean  bread  upon  whole  (beets 
of  wafers,  and  fo  cut  round  to  their  (ize;  the  quantity  I 
ufed  to  make,  was,  one  pound  oh  fugar,  one  pound  of  al- 
monds, fix  (beets  of  wafers,  and  one  pennyworth  of  gum 

dragon.  r t 

You  may  leave  bufeither  the  mulk  or  ambergrealc,  it 

you  pleafe. 
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Haw  to  make  tumbles  of  almo7ids. 

Take  three  ounces  of  almonds,  blanch  and  cover  then!' 
over  with  a cloth  from  the  air,  beat  them  in  a ftone  mortar 
very  fine,  and,  as  you  beat  them,  drop  in  a little  gum- 
dragon  laid  in  lack,  to  keep  them  from  oiling;  when  they 
are  almoft  beaten  enough,  take  the  white  of  an  egg  beitten 
to  froth,  one  pound  of  double-refined  fugar  finely  beaten, 
and  put  it  in  by  degrees,  working  it  with  your  hands  till  it 
is  all  in  a pafte;  roll  it  out  and  bake  it  upon  battered 
plates,  and  fet  them  in  an  hot  oven. 

How  to  7nake  jumbles. 

Take  a pound  of  fine  flour  and  half  a pound  of  fugar 
beaten  and  feered,  rub  in  a piece  of  butter  the  bignefs  of 
an  egg,  a little  mace  finely  fhred,  the  yolks  of  four  eggs, 
and  the  whites  of  three  of  them;  beat  them  with  rofc 
"^water  and  a few  carraway  feeds,  make  it  up  in  pafte,  with, 
cream,  in  what  lhape  you  pleafe,  and  bake  them.  One 
pound  of  fugar  and  ten  eggs  make  them  extremely  rich. 

Lady  Lekefler’s  hollow  gumboils. 

Take  the  white  of  three  eggs,  fqueeze  in  the  juice  oF  a 
lemon,  and  the  peel  grated  in;  with  a whilk  beat  it  up  to 
• a froth,  have  ready  half  a pound  of  double- refined  fugar 
finely  lifted,  take  olF  the  froth  as  it  rifes,  and  put  it  into  the 
fiigar  till  it  be  wet  and  thick  like  pafte,  roll  it  into  what 
form  you  pleafe,  lay  them  upon  paper,  and  put  them  in- a 
moderate  hot  oven. 

To  make  apricot  jumbles. 

Take  apricots,  pare  and  llice  them  into  a clean  di(h,  fet 
them  on  the  fire,  and  with  a wooden  fpoon  bruife  them  fet 
that  the  pulp  may  be  fmall;  dry  them  on  the  eoals,  keep- 
ing themftirring  till  they  are  both  dry  and  tough  ; lay  them 
cut  in  glaffes  in  a ftove,  for  r.vo  or  three  days,  fo  cut  them 
out  in  long  pieces  ano  roll  them  into  rounds  and  fliapes 
like  tumbles:  they  muft  be  rolled  in  double-refined  fugar, 
and  then  dry  them  well  in  a ftove. 
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To  male  orange  tumbles. 

^ Take  four  oranges,  let  the  peels  be  large,  with  thick 
rinds ; take  out  all  the  meat,  and  boil  them  in  three  feveral 
waters  till  they  are  tender,  and  the  bitternefs  out  of  them; 
then  fqueeze  tl,em  hard,  dry  them  in  a coarfe  cloth,  beat 
tnem  in  a ftone  mortar  till  they  are  come  to  a pulp,  then 
take  as  much  double-refined  lugar,  feered,  as  will  work  it 
into  pafte,  and  roll  it  into  what  (hape  you  tliink  proper. 

To  snake  fugar  of  rajberries. 

Take  what  quantity  of  fine  fugar  you  pleafe,  well  beaten 
and  feered;  put  it  into  a bafon,  fet  it  over  hot  coals,  and 
have  the  juice  of  ralherries  infufed  in  a pot  of  water,  as  you 
do  your  common  cakes;  then  throw  a little  fugar  among 
the  juice,  but  not  too'  much,  that  it  may  not  dilTolve  the 
fugar  but  dry  with  it  prefently  ; let  it  dry  as  to  a candy 
height,  and  it  will  keep  all  the  j'ear. 

To  make  fugar  dikes. 

Take  three  pounds  of  fine  flour,  dried  well  and  lifted, 
and  add  two  pounds  of  loaf  fugar  beaten  and  fifted;  put  in 
the  yolks  of  four  eggs,  a little  mace,  a quarter  of  a pint  ef 
rofe  water,  and,  if  you  pleafe,  you  may  diflblve  mufle  or 
ambergreafe  in  your  fugar;  mix  all  together,  make  it  up  to 
roll  out,  then  bake  them  in  a quick  oven,  and  fift  fome 
fugar  on  them. 

To  make  fugar  puffs. 

Take  the  whites  of  ten  egg  and  beat  them  till  they  rife 
to  a high  froth ; put  it  in  a ftone  mortar  or  wooden  bowl, 
and  add  as  much  double-refined  fugar  as  will  make  it  thick; 
put  in  fome  ambergreafe  to  give  it  a tafte,  and  rub  it  round 
the  mortar  for  half'an  hour;  put  in  a few  carraway  feeds, 
take  a fheet  ofwafersand  lay  it  on  as.  broad  as  fixpence  and 
as  high  as  you  can-;  put  them. in  a moderate  hot  oven  half 
a quarter  of  an  hour, -and  they  .•will  look  as  white  as  fnow. 
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To  make  feed  puffs. 

Take  gum-dragon  and  fteep  it  in  rofe  water;  then  tate 
fome  double-refined  fugar,  feer  and  wet  it  with  fome  gum 
as  ftiffas  pafte ; work  it  with  a fpoon  till  it  becomes  wliite, 
roll  it  out  upon  white  paper  very  tiiin,_and  cut  it  out  in 
fliapes  with  a jigging  iron,  and  bake  it  in  an  oven,  taking 
care  not  to  fcorch  it. 

Honjj  to  make  little  candied  cakes. 

Take  double- refined  fugar  finely  feered,  about  a filver 
ladle  full ; wet  it  no  more  than  will  make  it  boil  to  a candy 
height,  and  put  in  what  flowers  you  pleafe;  ftrew  fome 
fugar  upon  them,  glafs  drop  them  upon  white  paper,  and 
take  them  off  hot  to  avoid  their  {licking. 

Honv  to  make  tiimblets. 

Take  of  fine  fugar  and  flour  one  pound  each,  eight  eggs, 
with  their  w'hites  taken  out,  and  beat  the  yolks  with  two 
fpoonfuls  of  rofe  water;  take  the  quantity  of  a walnut  of 
butter,  which,  along  with  tlie  egg,  put  to  half  the  quantity 
of  fugar  and  flour,  and  mingle  m the  other  half  gradually. 
Some  make  tumblets  thus  : take  a pound  of  fugar,  and  mix 
to  it  the  white  of  an  egg  well  beaten ; put  to  it  a little  grated 
lemon  peel,  making  it  in  little  balls ; put  them  upon  round 
papers,  and  do  tliem  in  a pan  over  the  -fire  till  they  are 
enough. 

Ratafia  hifeuits. 

Take  four  ounces  of  bitter  almonds,  blanch  and  beat 
them  as  fine  as  you  can  ; in  beating  them,  put  in  the  whites 
of  four  eggs,  one  at.a  time,  and  mix  it  up  with  fifted  fugar 
to  a light  palle';  roll  the  cakes,  and  lay  them  on  wafer-paper, 
or  on  tin  plates;  make  the  palle  fo  light  as  to  take  it  up 
with  a fpoon;  then  bake  them  in  a quick  oven. 

Honjo  to  make  fugar  bifeuits  a ciseap  axsaj. 

Take  one  pound  of  fine  flour,  one  pound  of  powdered 
fugar,. a few  almonds  blandied  and  pounded;  mix  tliefe 

with 
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with  fix  fpoonfuls  of  rofe  water,  and  the  yolks  and  white# 
of  eight  eggs  that  are  beat  a full  hour ; when  well  mixed, 
put  it  into  fmall  tin  pans  of  various  fafhions,  and  bake  them 
only  with  the  heat  of  the  oven  after  the  batch  is  drawn, 
^nd  flop  the  oven  very  clofe. 

\Honjo  to  make  Savoy  bifcuits. 

Take  eight  eggs,  feparate  the  whites  from  the  yolks,  and 
beat  your  whites  till  they  are  very  high ; then  put  your 
yolks  in  with  a pound  of  fugar,  beat  this  for  a quarter  of 
an  hour,  and  when  your  oven  is  ready,  put  in  one  pound  of 
fine  flour,  and  ftir  it  till  it  is  well  mixed ; lay  your  bifcuits 
upon  the  paper  and  ice  them,  only  taking  care  your  ovei^ 
is  hot  enough  to  bake  them  fpeedily. 

’•'Savoy  bifcuits,  a fecond fort. 

Take  twelve  eggs,  leave  out  half  the  whites,  beat  them 
up  with  a fmall  whilk,  put  in  t\vo  or  three  fpoonfuls  of 
rofe  or  orange-flower  water,  and,  as  you  beat  it  up,  ftrew 
in  a pound  of  double-refined  fugar  well  beat  and  finely 
fifted;  when  the  eggs  and  fugar  are  as  thick  and  w'hite  as 
cream,  take  a pound  and  two  ounces  of  the  fineft  flour  that 
is  dried,  and  mix  with  it ; then  lay  it  in  long  cakes,  and 
bake  them  in  a cool  oven. 

Lemon  bifcuit. 

Take  the  whites  of  four  eggs,  the  yolks  of  ten,  and  beat 
them  a quarter  of  an  hour  with  four  fpoonfuls  of  orange- 
flower  water;  add  to  it  one  pound  of  loaf  fugar  beaten  and 
fifted;  then  beat  them  an  hour  longer,  ftir  in  half  a pound 
of  dry  flour,  and  the  peel  of  a lemon  grated  olF ; butter  the 
pan,  feer  fome  fugar  over  them  as  you  put  them  into  the 
oven,  and,  when  they  are  rifen  in  the  oven,. take  them  out 
and  lay  them  on  a clean  cloth;  when  the  oven  is  cool  pat 
them  in  again  on  fieves,and  let  them  ftand  till  they  are  dry 
and  will  fnap  in  breaking. 
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Macaroons. 

Take  a pound  of  almonds,  fcald  and  blanch  them,  and 
throw  them  into  cold  water;  dry  them  in  a cloth,  pound 
them  in  a mortar,  and  inoillen  them  with  orange-flower 
water,  or  the  white  of  an  egg,  left  they  turn  to  an  oil ; after- 
wards take  an  equal  quantity  of  v/hice  powdered  fugar,  the 
whites  of  four  eggs,  and  a little  milk;  beat  all  well  to- 
gether, (hape  them  round  upon  wafer-paper  with  a fpoon, 
and  bake  them  in  a gentle  oven  on  tin  plates. 

A fecoJid fort  of  macaroons. 

Take  a quarter  of  a pound  of  almonds  blanched,  and  three 
ounces  of  fugar  feered;  beat  thefe  together  with  a little  of 
the  white  of  an  egg  and  rofe  water,  till  it  is  thicker  than 
batter;  then  drop  it  on  wafer-paper  and  bake  them. 

Hard  bifeuit. 

Take  half  a peck  of  fine  flour,  one  ounce  of  carraway 
feeds,  the  whites  of  two  eggs,  a quarter  of  a pint  of  ale 
ycaft,  and  as  much  warm  water  as  will  make  it  into  a ftiff 
pafte ; make  it  into  long  rolls,  bake  them  an  hour,  and  the 
next  day  pare  them  round;  then  flice  them  into  pieces 
about  half  an  inch  thick,  dry  them  in  the  oven,  draw  and 
turn  them  and  dry  the  other  fide,  and  they  will  keep  the 
whole  year. 

To  malie  iced hifeuit  the  French  nuay. 

Take  the  whites  of  eight,  and  the  yolks  of  fix  eggs, 
put  to  them  one  pound  of  loaf  fugar  beat  and  feered, 
and  beat  them  two  hours;  have  ready  fourteen  ounces 
of  fine  flour  double  beat,  fifted,  and  well  dried  in  an 
oven,  or  over  coals;  when  your  oven  is  fwept  and  your 
plates  buttered,  put  in  your  flower  as  faft  as  you  can  mingle 
them  together,  and  lay  them  upon  the  plates,  putting  a lit- 
tle mulk  and  ambergreafe,  finely  beat,  into  them ; you  muft 
be  very  quick  after  your  flour  is  in,  and  fet  them  in  a quick 
oven ; this  will  make  twenty  large  ones,  laying  out  for  each 
•ne  fpoonful. 
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Take  a pound  of  fine  fugar,  and  three  quarters  of  the 
iincft  flour  you  can  get;  the  fugar  muft  be  finely  feered, 
and  the  flour  three  times ; then  add  fix  eggs  beat  very  well, 
and  two  or  three  grains  of  mufk  with  a fpoonful  of  rofe 
water;  heat  your  oven,  and  when  it  is  almoft  hot  make 
them,  taking  care  they  be  not  made  up  wet, 

To  make  orange  hijeuits. 

Take  your  oranges  and  water  them  two  days,  boil  them 
■tender,  flfift  the  water  they  are  boiled  in,  and  put  them  to 
another  that  is  hot;  when  they  are  tender  take  them  up, 
and  put  them  in  a cloth  to  dry,  minding  the  meat  be  takep 
out  of  the  oranges ; then  take  their  weight  and  half  of  dou- 
ble-refined fugar,  finely  beaten ; let  your  oranges  be  beat  ip 
a Hone  mortar,  llrew  yoar  fugar  on  them  as  they  are  beat- 
ing, and  when  the ''pulp  is  very  fmall,  and  the  fugar  taken 
Hp  with  beating,  then  take  it  out  and  lay  it  on  glaffes  lika 
your  pafte,  minding  to  be  quick  in  laying  it  out,  for  fear  it 
grows  rough  and  dries  too  faff ; fet  them  in  an  oven  after 
manchetsand  keep  them  in  a ftove  to  dry ; beat  the  pulp  of 
your  oranges  very  fmall,  orelfe  tliey  will  look  rough,  dark> 
tough,  and  harlh. 

A rich  great  care. 

Take  a peck  of  flour  well  dried,  an  ounce  of  nutmeg,  and 
as  much  cinnamon;  beat  the  fpice  well,  mix  them  with 
your  flour,  a pound  and  a half  of  fugar,  fome  fait,  thirteen 
pounds  of  currants  well  walked,  picked,  and  dried,  and  three 
pounds  of  raifins  ftoned  and  cut  into  fmall  pieces;  mix  all 
thefe  well  together,  make  five  pints  of  cream  almoft  fcald- 
ing  hot,  put  into  it  four  pounds  of  frelli  butter,  heat  the 
yolks  of  twenty  eggs,  three  pints  of  good  ale  yeaft,  a pintof 
fdck,  a quarter  of  a pint  of  orange-flower  water,  three 
grains  of  mulk,  and  fix  grains  of  ambergreafe ; mix  thefe 
together,  and  ftir  them  inta  ypur  cream  and  butter ; then 
mix  all  in  the  cake,  and  fet  it.foranhour  before  the  fire,  to 
rjfe,  before  you^ut  it  in  your  hoop;  mix  your  fweetmeats 
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in  it,  ^vo  pounds  of  citron,  and  one  pound  of  candied 
orange  and  lemon  peel,  cut  in  finall  pieces ; you  muft  bake 
it  in  a deep  hoop,  butter  the  fides,  put  two  papers  at  the 
bottom,  flour  it,  and  put  in  your  cake;  it  mull  have  a 
quick  oven,  and  will  take  four  hours  to  bake  it ; when  it  ia 
drawn,  ice  it  over  the  top  and  fides ; take  two  pounds  of 
double-refined  fugar,  beat  and  lifted,  die  whites  of  fix  egg» 
beat  to  a froth,  with  three  or  four  fpoonfuls  of  orange^ 
flower  water,  and  three  grains  of  muik  and  ambergreafe; 
beat  thefe  in  a Hone  mortar  with  a wooden  peftle,  till  it  b« 
as  white  as  fnow,  and,  with  a brufh  or  bunch  of  feathers, 
fpread  it  all  over  the  cake,  and  put  it  into  the  oven  to  dry, 
taking  care  the  oven  does  notdifcolour  it;  when  it  is  cold 
paper  it,  and  it  will  keep  good  five  or  fix  weeks. 

^ plumb  cake, 

. Take  two  pounds  ten  ounces  of  the  fineft  flour  wefi 
dried,  two  pounds  of  currants  weighed  after  dried,  picked, 
and  waflied ; three  nutmegs  finely  grated,  three  or  four 
blades  of  large  mace,  ten  cloves,  a little  cinnamon,  dried 
and  beat  fine;  mix  all  thefe  into  the  flour,  with  two  ounces 
of  fine  fugar,  break  into  the  bafon  the  yolks  of  twelve  eggs, 
and  the  whites  of  fix  ; beat  into  them  a pint  of  very  good 
yeaft,  not  bitter  left  it  fpoil  your  cake ; (train  it  through  an 
hair  fieve  into  the  middle  of  the  flour,  fet  over  the  fire  a 
pint  of  new  cream,  and  when  it  is  boiled  take  it  off  the  fire, 
put  in  a pound  of  new'  butter  cut  in  thin  flices,  and  as  much 
faffron  as  will  colour  the  cream;  when  the  butter  is  all 
melted  and  the  cream  not  very  hot,  then  pour  into  the  flour 
as  much  as  will  make  it  like  a pudding,  but  not  too  thin  ; 
never  offer  to  mould  it,  but  lift  it  up  with  your  fingers  till 
your  flour  be  wet  all  over;  flour  a cloth  all  over,  and  lay  it 
before  the  fire  fora  quarter  of  an  hour  to  rife;  then  put  it 
into  a frame  well  buttered,  and  with  a knife  dipt  in  flour, 
cut  a creafe  acrofs,  and  prick  it  through  to  the  bottom  with 
a bod  kin,  and  fet  it  over  a quick  fire;  fet  it  in  a quick 
oven,  bake  it  a full  hour,  and  draw  it  gently  out  of  the 
oven,  for  (baking  any  cake  w'ill  make  it  heavy;  you  may, 
if  you  pleafe,  add  fix  fpoonfuh  of  fack,  fome  amber- 
greafe. 
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greafe,  citron  and  lemon  ; ice  it  as  foon  as  drawn,  and  fet  it 
in  a proper  place;  it' you  follow  thefe  diredlions,  it  will  eat 
as  if  a grcnit  quantity  of  almonds  were  in  it;  but  1 fddoin 
put  in  any  citron. 

The  icing  for  the  cake. 

Take  a pound  of  the  bed  refined  fugar,  fift  it  through  a 
lawn  fieve,  take  the  whites  of  two  eggs  well  beat,  with  four 
or  five  fpoonfuls  of  orange-flower  water;  put  your  fugar 
into  the  eggs,  and  never  leave  beating  them  till  they  are  ai 
white  as  fnow;  cover  your  cake  all  over,  and  flick  fome 
thin  fllces  of  citron,  if  you  put  any  in  the  cake. 

This  cake  hath  been  made  for  the  belt  people  in  Eng- 
land; for  it  is  an  admirable  one  if  carefully  made. 

A fccojid fort. 

Take  feven  pounds  of  flour,  two  pounds  and  a half  of 
butter,  and  mix  it  with  the  butter;  feven  pounds  of  cur- 
rants, two  lare  nutmegs,  half  an  ounce  of  mace,  and  a quar- 
ter of  an  ounce  of  cloves,  all  finely  beat  and  grated ; one 
pound  of  fugar,  and  fixteen  eggs,  leaving  out  four  whites ; 
put  in  a full  pint  and  a half  of  ale  yeaft,  warm  as  much 
cream  as  you  think  will  wet  it,  and  put  fack  to  your  cream 
to  make  it  as  thick  as  batter;  beat  alfo  one  pound  of  al- 
monds with  fack  and  orange-flower  water,  but  do  not  let 
them  be  fine  but  grofly  beat ; put  in  a pound  of  candied 
orange,  lemon,  and  citron  peel,  or  more  if  you  defire  it 
very  rich;  mix  all,  put  it  into  your  hoop,  with  a paftc 
under  it  to  fave  the  bottom.  This  was  given  by  one  of  the 
niceft  houfewives  in  England,  and  is  as  good  as  ever  was 
made. 

To  make  a very  fine  rich  plumb  cake. 

Take  four  pounds  of  the  fineft  flour  well  dried  and  lifted, 
fix  pounds  of  the  bell  frefli  butter,  feven  pounds  of  currants 
well  waflied,  picked,  and  rubbed  very  clean  and  dry;  two 
pounds  of  Jordan  almonds,  blanched,  and  beat  in  a mar- 
ble mortar,  with«fack  and  orange-flower  water,  till  they  arc 
very  fine ; take  four  pounds  of  eggs,  leave  out  half  the 
whites,  and  add  tliree  pounds  of  doable-refined  fugar,  beat 
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and  fifted  through  a latvn  fieye,  with  mace,  cloves,  and 
•innamon,  of  eadi  a quarter  of  an  ounce;  three  large  nut- 
megs beat  fine,  a little  ginger,  of  fack  and  French  brandy 
half  a pint  of  each,  fweetmeats  to  your  liking,  lemon  and 
citron;  take  a large  broad  pan,  beat  your  butter  to  a cream 
before  any  of  your  ingredients  go  in,  minding  to  beat  it  all 
one  way,  or  it  will  turn  to  oil;  put  in  your  fugar,  beat  it 
well,  and  work  in  your  almonds ; let  your  eggs  be  well 
beat,  put  in,  and  beat  all  together  till  it  looks  white  and 
thick ; put  in  your  brandy,  fack,  and  fpices,  and  lhake 
your  flour  in  by  degrees ; when  your  oven  is  ready,  put 
in  your  currants  and  fweetmeats,  and  put  it  into  your  hoop ; 
it  will  take  four  hours  baking  in  a quick  oven. 

Note,  As  you  mix  it  for  the  oven,  you  mull  be  mindful 
to  keep  beating  it  all  the  time  with  your  hand ; and  your 
currants,  as  foon  as  cleaned,  mull  be  put  in  a di(h  before 
the  fire,  that  they  may  be  warm  when  mixed.  The  abova 
quantity  bakes  beft  in  two  hoops. 


An  ordinary  plumb  cake. 

Take  three  pounds  of  flour,  a little  ale  yeafl,  a pint  of 
milk,  a pound  of  fugar,- a pound  of  butter,  and  a little  sll- 
fpice;  make  it  into  dough  before  you  put  in  the  plumbs, 
and  work  in  as  many  as  you  pleafe. 


A pound  feed- cake. 


Take  a pound  of  flour,  one  pound  of  fine  powder  fu^ar, 
one  pound  of  butter,  eight  yolks  and  four  whites  of  eggsj 
as  much  carraway  feeds  as  yon  like;  firft  beat  up  the  butter 
to  a cieam  with  your  hands,  minding  to  beat  it  oneway'  lelf 
It  oil;  then  by  degrees  beat  in  your  eggs,  fugar,  and  flour, 
till  It  goes  into  the  oven;  bake  it  in  a quick  oven,  and  il 
will  take  an  hour  and  a quarter  baking. 


Another  fccd-cakc. 

Take  two  pounds  of  flour,  two  pounds  of  frefli  butter 
rubbed  well  in,  ten  yolks  and  five  whiles  of  eggs,  tliree 
..fpoonlulspt  creamj  and  four  of  ale  yeafl,  mix  all  together, 
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put  it  before  the  fire  to  rife,  tlien  work  in  a pound  of  carra- 
way  comfits,  and  bake  it  in  an  hour  and  a quarter. 

A rich  feed-cake. 

Take  five  pounds  of  fine  flour  well  dried,  and  four 
pounds  of  finglc-rcfined  fugar  beat  and  fifted;  mix  thefe 
together,  and  fift  them  through  an  hair  fieve ; then  wafh 
four  pounds  of  butter  in  eight  fpoonfuls  of  rofe  or  orange- 
flour  tvater,  and  work  the  butter  with  your  hands  till  it  is 
like  cream ; beat  twenty  yolks  and  ten  whites  of  eggs,  and 
j ut  them  to' fix  fpoonfuls  of  fack  ; put  in  your  flour,  a lit- 
tle at  a time;  and  ftirring  it  with  your  hand  all  the  time; , 
you  mult  not  begin  mixing  it  till  the  oven  is  almofthot,  and 
after  it  is  mixed  you  let  it  ftand  feme  time  before  you  put  it 
into  the  hoop;  when  you  arc  ready  to  put  it  into  the  oven, 
jiut  to  it  eight  ounces  of  candied  orange  peel  fliced,  with  as 
much  citron,  and  a pound  and  a halt  of  carraway  comfits; 
rfiix  tb.cm  well'andput  it  into  the  hoop  ; it  muft  be  a quick 
even,  and  nvo  or  three  hours  will  be  fufficient  to  bake  the 
take ; after  which  you  may  ice  it  if  you  pleafe. 

Little  airrajit  n7id  feed  cakes. 

Take  two  pounds  of  fine  flour,  one  pound  and  a half  of 
h, utter,  the  yolks  of  five  or  fix  eggs,  one  pound  and  a half 
rf  fugar,  fix  fpoonfuls  of  .rofe  water,  nine  fpoonfuls  of  fack, 
three  fpoonfuls  of  carraway  feeds,  two  nutmegs,  and  one 
pound  of  currants ; beat  the  butter  with  your  hand  till  it  is 
Aery  thin,  dry  y our  flour  well,  put  in  your  carraway  feeds, 
and  nutmegs  finely  grated;  afterwards  put  them  all  into 
y our  batter,  with  your  eggs,  fack,  and  rofe  water ; mingle 
them  well  t6gethcr,  put  in  your  currants,  let  your  oven  be 
pretty  hot,  ajid  as  foon  as  they  are  coloured  ithey  will  be 
enough. 

Liquorice  cakes. 

Take  hyfop  and  red-rofe  water,  of  each  half  a pint,  half 
a pound  of  green  liquorice,  the  outfide  feraped  off,  and 
tJ'.en  beat  with  a pellle ; put  to  it  half  a,  pound  of  annifeeds, 
and  fteep  it  all  night  in  the  water;  boil  it  with  a gentle  fire  ' 
till  die  tafte  is  well  out  of  the  liquorice;  ftrain  it,  put  to  it 
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three  pounds  of  liquorice  powder,  and  fet  It  on  a gentle  fire 
till  it  is  come  to  the  thicknefs  of  cream ; take  it  off,  and  put 
to  it  half  a pound  of  white  fugar-candy  feered  very  fine  ; 
beat  this  togetheras  you  do  bifcult,  for  at  leaft  three  hours, 
and  never  fuft'er  it  to  ftand  flill;  as  you  beat  it  you  muft 
ftrew  in  double-refined  fugar  finely  feered,  at  leaft  three 
pounds ; half  an  hour  before  it  is  finifhed,  put  in  halt  a 
fpoonful  of  gum-dragon  fteeped  in  orange-flower  water; 
when  it  is  very  white  then  it  is  beat  enough ; roll  it  up 
with  white  fugar,  and  if  you  will  have  it  perfumed  muft 
put  in  a paftil  or  two. 

^he  nun  s cake. 

Take  four  pounds  of  your  fmeft  flour,  and  mix  with  It 
three  pounds  of  double- refined  fugar,  finely  beat  and  fifted; 
dry  them  by  the  fire  till  you  prepare  your  other  materiids ; 
take  four  pounds  of  batter,  beat  it  in  your  hands  till  it  is 
very  foft.like  cream,  beat  thirty  four  eggs,  leave  out  fixteen 
whites  and  take  out  the  treads  from  them  all  j beat  the  eggs 
and  butter  together,  till  it  appears  like  butter,  pour  in  four 
or  fivefpoonfuls  of  rofe  or  orange-flower  water,  and  beat  it 
again  ; then  take  your  flour  and  fugar,  with  fix  ounces  of 
carraway  feeds ; ftrew  it  in  by  degrees,  beating  it  up  all 
the  while  for  two  hours  together ; you  may  put  in  as  much 
tinCdure  of  cinnamon  or  ambergreafe  as  you  pleafe  ; butter 
your  hoop,  and  let  it  ftand  three  hours  in  a moderate  oven. 

Saffron  cakes. 

Take  a quarter  of  a peck  of  fine  flour,  a pound  and  half 
of  butter,  three  ounces  of  carraway  feeds,  and  fix  eggs; 
beat  well  a quarter  of  an  ounce  of  cloves  and  mace*  together 
very  fine,  a pennyworth  of  cinnamon  beat,  a pound  of' 
fugar,  a pennyworth  ofjrofe  water,  a pennyworth  of  faffron, 
a pint  and  half  of  yeaft,  and  a quart  of  milk  ; mix  all  to-  . 
gether  lightly  with  your  hands  thus ; firft  boil  the  milk  and  ' 
butter,  feum  off  the  butter,  and  mix  it  with  the  flour  and  a 
little  of  the  milk,  ftir  the  yeaft  into  the  reft,  and  ftrain  It ; 
mix  it  with  your  flour,  put  in  your  feed  and  fpice,.  rofe 
water,  tindure  of  faffron,  fugar,  and  eggs ; beat  all  up  with 
your  hands  very  lightly,  and  bake  it  in  a hoop  or  pan. 
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minding  to  butter  the  pan  well;  it  wIR  take  an  hour  ami 
a half  in  a quick  oven ; you  may  leave  out  the  feed  if  yo« 
<hcofeit,  and  I think  it  the  hell’. 

A rich  ye  aji  cake. 

Take  a quartern  and  half  of  fine  flour,  fix  pounds  of 
currants,  an  ounce  of  cloves  and  mace,  fome  cinnamon,  two 
nutmegs,  about  a pound  of  fugar,  fome  candied  lemon, 
s range  and  citron  cut  in  tliin  pieces,  a pint  of  fweet  wine, 
iorne  orange-flower  water,  a pint  of  yeall,  a quart  of  cream, 
two  pounds  of  butter  melted  and  put  in  the  middle;  ftrew 
feme  flour  over  it,  let  it  Hand  half  an  hour  to  rife,  knead  il 
v/cll  together,  let  it  Hand  fome  time  before  the  fire,  work  it 
up  well,  put  it  in  a hoop,  and  bake  it  two  hours  and  a half 
in  a gentk  oven. 

Little  queen  eakes. 

Take  two  pounds  of  fine  flour,  a pound  and  a half  of 
butter,  the  yolks  of  fix  eggs,  one  pound  and  a half  of  fugar, 
fix  fpocnfuls  of  rofe  water,  nine  fpoonfuls  of  fack,  two  nut- 
ii.cgr,  and  two  pounds  of  currants ; beat  your  butter  with 
your  hand  till  it  is  very  thin,  dry  your  flour  well,  put  in 
^cur  fugar,  and  nutmegs  finely  grated,  and  put  them  all 
into  your  batter,  with  your  eggs,  fack,  and  rofe  water  : 
jningle  them  Well  togetlier,  put  in  your  cuarrarits,  let  your 
oven  be  moderately  hot,  and  they  will  he  baked  in  a quarter 
4)f  an  hour;  take  care  your  currants  be  nicely  walked  and 
cleaned. 

Almond  cakes. 

Take  a pound  of  double-refined  fugar  finely  feered,  a 
qi<arter  of  a pound  of  the  beft  almonds  laid  in  cold  water  all 
night  and  blanched;  take  the  white  of  an  egg,  pt  to  it  a 
fpoonful  of  rofe  water,  and  beat  it  to  the  whitenefs  of  fnow. 
Jetting  it  ftand  half  an  hour ; beat  your  almonds,  putting 
thereto  a fpoonful  of  rofe  w'ater,  a little  at  once,  and  the 
fame  with  the  egg  ; when  the  almonds  are  well  beat,  put 
the  fugar  in  by  degrees,  and  minding  you  wet  not  the  pafte 
V)o  much  w'hilft  y.ou  roll  out  the  fakes;  you  muft  continue 
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beating  till  all  be  ufed,  a«d  when  your  cakes  are  made,  lay 
them  feverally  on  papers  with  home  feered  fugar  over  them; 
bake  them  in  an  oven  as  hot  as  for  your  fugar  cakes. 

Portugal  cakes. 

To  a pound  of  fine  flour  well  dried,  add  a pound  of  dou- 
ble-refined  fugat  finely  feered  ; take  a pound  of  new  butter, 
waflr  it  in  rofe  water,  and  roll  it  till  it  is  very  foft ; thro\7 
in  the  fugar  and  flour  by  degrees,  till  half  in,  working  it- 
with  your  hands;  put  in  the  yolks  of  fix  eggs,  beat  the 
whites  with  two  fpoonfuls  of  fack,  and  work  in  the  other 
half  of  the  flour;  when  the  oven  is  hot,  put  in  a pound  of 
currants  ready  wafhed  and  dried ; your  pans  mud  be  ready 
buttered,  fill  them  half  full,  and  fcrape  fome  fine  fugar  over 
them  ; the  oven  mull:  be  moderately  hot,  and  fet  up  the 
done;’ you  may  make  them  plain.  ■ ’ 

Carranvaj  cakes. 

To  a pound  of  flour  add  a pound  of  new  butter  without 
fait,  eight  fpoonfuls  of  good  yeall,  four  fpoonfuls  of  rofe 
water,  the  yolks  of  three  new  laid  eggs,  carraway  feeds  as 
many  as  you  pleafe,  four  ounces  of  fugar,  and  fomeainber- 
greafe ; knead  all  into  a palle,  make  it  up  into  what  form 
you  pleafe,  and  when  they  come  out  of  the  oven  drew  on 
fugar. 

, ■ Shre’wjhwy  cakes. 

Take  two  pounds  of  flour,  a pound  of  fugar  flnely  feered, 
and  mix  them  together;  take  out  a quarter  of  a pound  to 
roll  them  in,  then  take  four  eggs  well  beat,  four  fpoonfuls 
of  cream  and  two  of  rofe  water ; beat  them,  well  togeth«r, 
mix  them  with  the  flour  into  a pade,  roll  them  into  thin 
cakes  and  bake  them  in  a quick  oven. 

Banbuiy  cakes. 

Take  half  a peck  of  fine  flour,  three  pounds  of  currants, 
a pound  and  a half  of  butter,  a quarter  of  a pound  of  fuuar, 
a quarter  of  an  ounce  of  cloves  and  mace,  three  quarters’  of 
a pint  of  ale  yeall,  and  a little  rofe  water;  boil  as  much 
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^ilk  as  will  fervc  to  knead  it,  and  when  it  is  almoft  coIT 
p'lt  in  as  much  carraway  feeds  as  will  thicken  it;  work  it 
a together  at  the  fire,  pulling  it  to  pieces  t\vo  or  three 
*uncs  before  you  make  it  up. 


V/hetJlone  caker. 

Take  half  a pound  of  fine  flour,  and  the  fame  quantity  of 
loaf  fugar  feered,  a pound  of  carraway  feeds  dried,  the 
yolk  of  one  egg,  the  whites  of  three,  a little  rofe  water, 
with  ambergreafe  diflbhed  in  it ; mix  all  well  together,  and 
roll  It  out  as  thin  as  a wafer;  cut  them  with  a glafs,  lay 
them  On  floured  paper,  and  then  bake  them  in  a very  flow- 
even,  ' 


J5ea»  cakes. 

Take  weight  for  weight  of  fine  fugar  and  blanched  al- 
monds cut  in  long  narrow  flices;  flice  fome  prefened 
orange,  lemon,  and  citron  peel;  then  beat  the  white  of  a 
•new-laid  egg,  with  a little  orange- flower  w-ater,  to  a high 
froth;  put  fo  much  of  the  froth  into  fugar  as  will  juft  wet 
it,  and^  with  the  point  of  a knife  build  up  your  almonds, 
piling  it  round  as  high  as  you  can  upon  a wafer;  let  fome 
ambergreafe  be  in  your  fugar,  and  bake  them  after  the 
manner  of  a manchet. 


To  make  gum  cakes. 

Take  gum-dragon,  let  it  lie  all  night  in  rofe  water  till  it 
■is  diflblved,  have  double-refined  fugar  beaten  and  feered, 
and  mix  your  gum  and  fugar  together;,  make  it  up  into  a 
pafte,  then  roll  fome  up  plain,  and  fome  with  herbs  and 
flowers;  all  the  pafte  muft  be  kept  feparatcly,  your  herbs 
and  flowers  muft  be  beat  fmall  before  you  make  them  into 
pafte  ; but  you  may  ufe  the  juice  of  the  flowers  and  herbs 
only;  I ufe  fweet  marjoram,  red  rofes,  marrygolds,  clovc- 
jilly  flowers,  and  blue-bottle  berries,  all  clipped  from  the 
white ; when  yon  have  made  all  your  colours  ready,  hav6 
to  every  one  a little  rolling  pin  and  a knife,  or  elfe  the  co- 
lours will  mix;  firft  lay  a white  and  then  a colour,  then  a 
wite  again,  fo?  bvo  coloujs  will  iwt  do  well ; fo  roll  them 

up. 
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sp,  and  cut  them  the  bignefs  of  a fixpence,  but  in  what 
fafltion  you  pleafe,  minding  that  they  are  rolled  very  thiif. 

To  make  honeycomb  cakes. 

Take  your  fugar  and  boil  it  to  a candy  height,  then  put 
in  your  flowers,  which  muft  be  cut;  have  little  papers  with 
four  comers  ready ; then  drop  fome  of  your  candy  on  the 
papers,  take  them  off  when  ready,  and  if  they  are  rightly 
done  they  will  look  full  of  holes  like  honeycombs. 

Hoiv  to  make  lemon  cakes. 


Take  the  befl:  coloured  lemons,  fcrape  out  the  blacks, 
and  grate  off  the  peel  clean;  put  the  peel  into  a ftrainer, 
wet  what  fugar  you  think  will  ferve  and  boil  it  to  a candy 
height;  then  take  it  off  and  put  in  your  lemon  peel ; when 
it  boils  take  it  off,  fqueeze  in  a little  lemon  juice,  and  drop 
them  on  buttered  plates  or  papers;  you  may  put  inmulkor 
ambergreafe  if  you  pleafe. 

To  male  lemon,  orange,  and flower  cakes. 

Take  fugar  finely  feered,  and  wet  it  with  the  juice  of 
•range,  or  any  flowers  you  fancy ; there  muft  be  no  more 
juice  than  will  make  your  pafte  ftiff  and  thick  ; fet  it  upon 
the  fire,  when  it  begins  to  boil  drop  it  in  little  cakes,  and 
they  will  come  off  prefently  ; fcurvigrafs  done  thus  is  gooct 
againft  the  fcurvy ; if  it  boils  you  will  fpoil  it. 

V iolet  cakes. 

Beat  your  fugar  wherein  gum  hath  been  fteeped,  put  in 
the  violets  and  the  juice,  and  fo  work  it  well  together  with 
feered  fugar,  and  dry  them  in  a ftove. 


How  to  make  wormwood  cakes. 

Take  one  pound  of  double-refined  fugar  fifted,  mix  it 
with  three  or  four  eggs  well  beat,  and  drop  in  as  much, 
chemical  oil  of  wormwood  as  you  pleafe ; drop  them  on 
papers,  and  you  may  have  them  of  various  colours  by 
pricking  them  with  a pin  and  filling  the  fmall  holes  with, 
fuch  colours;  you  muft  keep  your  colours  feparate  in  fmall' 

gallipots; 
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gallipots ; for  red,  take  a dram  of  cochineal,  fome  cream  of 
tartar,  and  as  much  allum ; tic  them  up  fcverally  in  little 
bits  of  fine  cloth,  and  put  them  to  deep  in  a glafs  of  water 
two  or  three  hours;  when  you  want  the  colours,  prefs  the 
bags  in  the  water,  and  mix  fome  of  it  in  a little  white  of  egg 
and  fiigar;  ufe  faifron  for  the  yellow,  prepared  as  the  red; 
for  green,  mix  blue  with  the  faffron;  for  blue,  put  powder 

blue  in  water. 

\ 

How  to  male  cakes  of  flowers. 

Boil  double-relined  fugar  to  a candy  height,  and  then 
drew  in  your.flowers  and  let  them  boil  once  up;  then  with 
your  hand  lightly  drew  in  a little  double-refined  fugar  fifted, 
and  then,  as  quick  as  may  be,  put  it  into  your  little  pans 
made  of  card,  and  pricked  full  of  holes  at  the  bottom  ;-  you 
mud  fet  the  pans  on  a cufbion,  and  when  they,  are  cold  take 
them  out. 

How  to  make  a cake,  and  leave  out  cither  eggs, fugar,  or  butter. 

Make  your  cake  as  you  do  the  pound  cake,  leave  out 
either  the  lugar,  eggs,  or  butter;  but  then  you  mud  add 
thick  cream  indcad  of  the  butter ; any  of  the  three  left  out^ 
the  cake  will  be  good.  . I 

Brown  almosid gingerbread. 

. Take  a quarter  of  a pound  of  blanched  almonds,  beat  ex- 
ceeding fine  with  water  wherein  gum-arabick  was  deeped, 
with  a few  drops  of  lemon  juice,  as  much  cinnamon  beat, 
and  fome  ginger  finely  grated  and  feered,  as  to  make  it 
brown ; make  it  fweet,  and  fmooth  it  well,  roll  it  out,  and 
cut  it  in  fquare  caks  rolled  very  thin;  dry  it  in  a dove  or 
before  tire  fire. 

A fecond fyrt. 

Take  three  pounds  of  dour,  a pound  of  fugar,  a pound  of 
butter  rubbed  in  very  fine,  with  two  ounces  of  ginger,  and  a 
grated  nntmeg;  mix  thefe  with  a pound  of  treacle  and  a 
quarter  of  a-  pint  of  cream  warmed  together;  then  make 
your  bread  dlff,  roll  them  out,  and  make  them  in  thin  cakes, 
and  bake  them  in  a dove  or  oven. 


• Gingerbread, 
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Ghrgerhyead, 

Take  a pound  and  a half  of  London  treacle,  two  eggs 
beat,  half  a pound  of  brown  fugar,  one  ounce  of  ginger 
heat  and  fifted,  of  cloves,  mace,  and  nutmeg,  all  together, 
half  an  ounce;  of  very  line  coriander  and  carraway  feeds 
half  an  ounce  each;  two  poundsof  butter  melted,  and  mixed 
together;  add  as  much  flour  as  will  knead  it  into  a very  lliff 
palle,  and  roll  it  out ; cut  it  into  what  form  you  pleafe, 
bake  it  in  a quick  oven  on  tin  plates,  and  a little  time  will 
be  fuflicient. 


A fecottd forU 

Talce  three  pounds  of  fine  flour,  the  rind  of  a lemon 
dried  and  beat  to  powder,  half  a pound  or  more  of  fugar, 
and  an  ounce  and  a htdf  of  beat  ginger ; mix  all  thefe  to- 
gether, and  make  it  ftiffby  adding  and  working  in  treacle  J 
make  it  into  what  form  you  pleafe ; you  may  put  candied 
orange  peel  and  citron  in  it;  and  mind  you  butter  youf 
paper  it  is  baked  on,  and  that  it  is  baked  hard  and  firm. 

How  to  make  ’whigs. 

Take  a pound  of  butter  cut  in  flices  and  put  it  into  a pint 
of  milk,  fet  it  on  the  fire  till  it  is  melted,  and  take  a quarter 
ot  a peck  of  flour,  with  fqme  cloves,  mace,,  and  ginger ; 
then  beat  four  eggs,  a quarter  of  a pint  of  good  yealt,  and 
tliree  or  four  fpoonfuls  of  fack ; when  the  milk  is  as  warm 
only  as  though  jufl  from  the  cow,  mix  all  together^^to  a 
pafle,  and  let  it  lie  half  an  hour  to  rife ; then  put  it  to  a 
pound  of  carraway  comfits,  mould  them  into  whigs,  and 
bake  them  on  papers  ; the  oven  muft  be  hot  as  for  manchets, 
and  they  will  be  almoft  as  long  in  the  baking. 

Light  vjhigs. 

Take  a pound  and  a half  of  flour,  and  mix  it  with  a pint 
of  milk  made  warm;  cover  it,  and  let  it  lie  by  the  fire  half 
an  hour;  then  take  half  a pound  of  fugar  and  half  a pound 
of  butter,  and  work  them  in  the  pafle,  and  make  it  into  whigs 
with  as  little  flour  as  polfible,  and  it  the  oven  is  quick  they 
will  ri(^TCFy  much. 

To 
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To  male  artificial fruit. 

P'irll  take  care  at  a proper  time  of  the  year,  to  favc  the 
ftalks  of  the  fruit  with  the  ftones  to  them  ; then  get  fonie 
neat  pretty  tins  made  in  die  (hape  of  the  fruit  you  intend  to 
make,  leaving  a hole  at  the  top  to  put  in  the  itone  a?.d  lialk, 
and  they  mull  be  fo  contrh'ed  as  to  open  in  the  middle  to 
take  outthe  fruit;  there  mull  be  made  alfoa  frame  of  wood 
to  fix  them  in ; and  in  the  making  of  the  tins,  care  mull  be 
'taken  to  make  them  extremely  fmooth  in  the  infide,  left  by 
their  roughnefs  they  mark  the  fruit;  as  alfo,  that  they  are 
made  of  exach  lliape  to  what  they  reprefent;  becaufc,  a 
defeft  in  either  will  not  only  give  deformity  to'  the  artiA- 
cial  fruit,  but  likewife  rob,  the  artift  of  the  honour  flic 
.would  otherwife  acquire,  and  for  which  the  lady  would 
undoubtedly  Hand  admired. 

Then  take  two  cow  heels  and  a calve’s  foot ; boil  them  in 
a gallon  of  foft  water,  till  all  boil  to  rags;  when  you  hare 
a full  quart  of  jelly,  ftrain  it -.through  afieve,  putit  inafauce- 
pan,  fweeten  it,  put  in  fome  lemon  peek  with  perfume,  and 
colour  it  to  the  fruit-you  intend  to  imitate;  ftir  all  together, 
give  it  a boil,  and  fill  your  tins ; put  in  your,  ftones  and  the 
ftalks  juft  as  the  fruit  grows;  when  the  jelly  is  quite  cold, 
0}x;n  your  tins  for  the  bloom  and  carefully  dull  powder 
blue ; an  ingenious  clever  perfon  may  make  great  improve- 
ments on  this  artificial  fruit,  as  it  requires  great  nicety  in 
the  doing  it ; a little  praftice  will  perfeft  them  in  it. 

To  make  ice  crea?n. 

Take  two  pewter  bafons,  one  larger  than  the  other;  the 
inward  one  muft  have  a clofe  cover,  into  which  you  put 
your  cream,  and  mix  it  widi  what  you  think  proper,  to 
give  it  a flavour  and  colour,  as  rafberries,  ^c.  then  fweeten 
It  to  your  palate,  cover  it  clofe,  and  let  it  in  the  larger 
bafor. ; fill  it  with  ice,  and  a large  handful  of  fait  under 
and  over  and  round  about ; let  it  (land  in  the  ice  three  quar-. 
ters  of  an  hour,  uncover,  and  ftir  it  and  the  cream  well  to- 
gether, then  covcf  it  a;,ain  ; let  it  Hand  half  an  hour  longer, 
and  turn  it  into  your  plate;  your  bafons  fhould  be  three 

cornered. 
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cornered,  that  four  colours  may  lie  in  one  plate;  one  colour 
fliould  be  yellow,  another  green,  another  red,  and  a fourth 
white;  but  that  depends  on  fancy,  and  what  you  colour 
them  with;  as  any  fort  of  fruit,  falFron  or  cochineal;  and 
for  the  green,  there  are  feveral  forts  of  juice;  all  muft  be 
well  flavoured  with  different  forts  of  fruit;  the  white  wants 
nothing  but  orange-flower  wtiter  and  fugar,  three  bafons 
are  made  at  the  pewterers  for  the  ufe  above. 

Some  make  their  ice  cream  In  tin  pans,  and  mix  three 
pennyworth  of  fait  petre  and  two  pennyworth  of  roach  al- 
liun,  both  beat  fine 'with  the  ice,  as  alfo  three  pennyworth 
of  bay  fait;  lay  it  round  the  pan  as  above,  cover  it  with  a 
coarfe  cloth,  and  let  it  (land  .two  hours. 

■ ■ To  make  chocolate  puffs, 

■ Take  half  a pound  of -chocolate  grated,  and  a pound  of 
double-refined  fugar  beat  fine  and  fifted ; then  with  the 
white  of  two  eggs  make  a pafte,  and  have  ready  fome  more 
fugar  to  ftrew'<on^the  tinsi;  , turn  the  rough  fide  upwards, 
and  bake,  them  ^ni  a 'flow  oven ; you  may  form  the  pafte 
into  any  lhape,  and  colour  it  with  different  colours. 

To  make  a pepper  cake, 

'Take  a quarter  of  an  ounce  of  whole  pepper  and  half  ^ 
gill  of  fack;  mix  and  boil  them  a quarter  of  an  hour,  then 
take  the  p.qjper  outy  put  in  as  much  double- refined  fug:ur  as 
will-'niake  it  like  a pafte,  then  drop  it  in  what  fliape  you 
pleafe,  or  on  plates,  and  let  it  (dry.. 

Oil  of  oranges. 

Take  a pound  of  fweet  almonds  well  peeled,  the  flowers 
of  lemons  and  oranges  as  much  as  you  pleafe,.  which  you 
muft  divide  into  three  equal  parts.;  after  thFa  you  muft  put 
a third  part  of  the  flowers  upon  a white  linen  cloth  in  a 
fieve,  ftrewing  upon  the  laid  flowers  half  of  the  almonds, 
which  you  mull  ftrew  with  another  third  part  of  the  flowers ; 
and  theh  the  reft  of  your  almonds,  whifch  you  muft' cover 
with  the  reft  of  yoiir  flowert,  fo  that  the  almonds  muft  at  ■ 
ways  be  in  the  middle  of  the  flowers  in  the  fleve ; leave  them 

together 
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together  for  fix  days,  renewing  and  changing  them  every 
day ; then  beat  the  almonds  in  a mortar,  and  prefs  them  in 
a wlute  linen  cloth  until  they  iffue  out  clear  oil,  then  flop 
it  up  clofe  in  a veffel,  and  let  it  ftand  in  the  fun  eight  days. 

Oil  of  jefjdmin  and  djuletst 

Take  fweet  almonds  well  j<ecled  and  beat,  with  as  much 
jeflamin  as  you  pleafe;  lay  them  rank  upon  rank,  and  let 
them  lie  in  a moift  place  for  ten  days  or  more ; then  take 
them  away  and  prefs  out  the  oil  in  a prefs;  this  oil  ferveth 
for  divers  things,  and  in  the  like  manner  you  may  make 
your  oil  of  violets  and  other  flowers. 

Oil  of  nutmegs. 

Take  of  the  bed  nutmegs  to  the  quantity  of  what  oil 
you  will  have,  cut  them  in  fmall  pieces,  and  put  to  them  as 
much  malmfey  as  will  cover  them  ; put  them  in  a glafs  for 
two  or  three  days,  beat  them  at  the  fire,  and  fprinkle  them 
with  rofe  water ; prefs  them  in  a prefs  arid  you  will  have  aa 
excellent  oil,  good  for  many  things;  you  muft  keep  it  clofc 
ftopt  in  a veflel. 

Oil  of  Benjamix. 

Take  fix  ounces  of  Benjamin  well  beat  Into  powder,  and 
diflolyed  a whole  day  in  a pound  of  oil  of  Tartar,  and  a 
pound  of  rofe  water;  then  you  may  dilHlit  with  a fine  pipe 
pipe  through  a limbeck,  and  keep  it  as  an  excellent  thing. 

Oil  of  ftorax. 

In  the  like  manner  is  made  oil  of  florax ; take  what 
quantity  of  ftorax  liquid  you  pleafe,  put  into  rofe  water  two 
or  three  days,  then  diftil  it  as  the  Benjamin  abovefaid ; firll 
there  iffues  out  oil  fomewhat  foul,  and  then  an. excellent  oil. 

Oil  ofv^rrb. 

Take  eggs  hard  roafted,  cut  them  In  the  middle;  take 
away  the  yolks  and  fill  them  up  with  myrrh  beaten  into 
powder;  put  them  in  feme  moift  place  where  the  myrrh 

4.  may 
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Biay  diflblve  by  little  and  little;  this  oil  maketh  the  fac^; 
and  other  parts  of  the  body  foft,  and  takes  away  all  fears. 

Oil  of  bay  fait. 

Put  the  bay  fait  in  an  iron  pot,  and  fet  it  over  a charcoal 
fire  till  it  is  diflblved  and  done  running ; lake  it  off,  lay 
the  fait  on  a marble,  and  it  will  run  oil;  take  four  or  five 
drops  of  this,  rub  it  over  your  hands  and  it  will  take  all 
freckles  and  roughnefs  off  the  fkin. 

Note,  In  making  any  of  thefe  fine  oils  to  perfume  the 
water,  you  mull  drop  your  oil  on  fugar  and  then  they  will 
mix. 

Fine f<vjcet  ’waters. 

Take  four  pounds  of  damafk-rofe  water,  of  lavender 
water,  and  fpike  water,  three  ounces  each  ; the  water  of 
bloflbms  of  lemons  or  oranges,  the  water  of  the  bloffoms  of 
a myrtle  tree,  bloflbms  of  jeffamin,  and  of  marjoram,  of 
each  half  a pound;  add  of  ftorax  calamita,  and  Benjamin  a 
drachm  each,  and  of  mulk  half  a fcruple;  mingle  them 
well  together,  and  keep  it  in  phials  well  ftoptfix  days;  then 
diftil  it  in  Balneo  Marire  and  keep  the  water  in  a glafs 
veflel  fifteen  days  in  the  fun,  and  then  it  will  be  fit  for  ufe. 

Another. 

Take  of  frelh  flowers  ef  rofematy  two  pounds,  damalk 
rofe  water  two  pounds,  and  a fcruple  of  amber;  put  thefft  , 
into  a glafs  phial  well  ftopt  for  ten  days,  being  diftilled  in 
Balneo  Maria:,  and  kt  it  he  kept  in  a glafs  phial  ftopt  very 
clofe. 

Another. 

Take  four  pounds  of  the  aforefaid  water,  two  pounds  of 
damafk-rofe  water;  and  half  a fcruple  of  amber;  mix  thefi 
togedier,  and  keep  them  clofe  ftopt  in  a phial  and  put  it  in  ' 
the  fun  for  a month,  and  it  will  be  fit  for  ufe. 

Another. 

Take  four  pounds  of  damalk'-rofe  water,  with  fix  outv'es 
of  lavender  water,  three  pounds  of  jeffamiae  flowers,  and 

I half 
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half  a fcruple  of  fine  muik  ; keep  them  ten  days  in  a velTel 
clofc  ftopt,  dillil  in  it  Balneo  Mariae,  and  it  will  be  ex- 
treamly  good. 

. Attothcr. 

Take  the  peels  of  oranges  and  green  citrons  of  each  half 
an  ounce,  a fcruple  of  cloves,  and  fix  ounces  of  the  flowers 
of  fpike;  mix  them  all  together  with  fix  pounds  of  damafk- 
rofe  water,  let  them  ftand  in  a veflel  covered  for  the  fpace  of 
ten  days,  dillil  them  in  Balneo  Mariae,  and  they  will  be  ex- 
traordinary good. 

Another. 

Take  two  pounds  of  damalk-rofe  leaves,  half  a fcruple  of 
good  amber,  and  beat  them  together:  fet  them  upon  hot 
embers  two  or  three  days,  and  lleep  them  ten  days  in  ten 
pounds  of  damalk-rofe  water,  then  dillil  it,  and  let  it  Hand 
in  tlie  fun  fifteen  days. 

Orange  axsater, 

T ake  the  parings  of  forty  oranges  of  the  bell  fort,  lleep 
them  in  a gallon  of  fack  three  days,  and  dillil  the  fack  and 
peels  together  in  a limbeck;  if  you  would  have  it  very 
"ftrong  dillil.it  in  an  ordinary  rofe  water  Hill;  put  it  into 
bottles,  and  drop  in  a little  white  fugar-candy  ; divide  the 
oranges  and  fack  twice. 

dome  nunter. 

You  may  perfume  it  with  any  of  the  above  waters. 

Perfumed  moater. 

Take  three  handfuls  of  the  tops  of  young  lavender,  and 
as  much  of  the  flowers  of  woodbine,  full  ripe  and  plucked 
from  the  llalks ; then  take  as  much  orice  roots  as  two  wal- 
nuts and  a half,  an  orange  peel  dried,  and  as  much  calamus 
as  one  walnut,  and  beat  them  all  together. 
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T ■>  make  rofe  cake  to  burn  for  perfume. 

Take  three  ounces  and  a half  of  J3enjamin,  deep  it  three 
or  four  days  in  damalk-rofe  water,  then  of  leaves  half  a 
pound,  and  beat  them  as  fmall  as  for  conferve,  and  put  the 
Ucnjamin  into  it,  with  half  a quarter  of  an  ounce  of  mu!k 
and  as  much  civit ; beat  them  all  together  and  make  them 
up  in  cakes;  then  put  them  between  two  rofe  leaves,  lay 
them  upon  papers  in  a place  where  no  fire  is,  and  turn  them 
olten  into  dry  papers;  when  you  ufe  them,  lay  one  on  a 
coal,  minding  it  is  not  too  hot. 

To  perfume  rofes. 

Take  damalk-rqfe  buds  and  cut  off  the  whites,  then  take 
orange-flower  or  rofg  water,  wherein  llenjamin,  ilorax, 
lignum  rhodium,  civit,  and  mulk,  have  been  deeped;  dip 
fome  leaves  therein,  and  dick  a clove  into  every  rofe  bud ; 
dry  them  betwixt  two  papers,  and  they  will  fall  afunder ; 
this  perfume  will  lad  feveu  years. 

Ho^  to  make  fine  fweet  nvater. 

Take  fweet  marjoram,  lavender,  rofemary,  mnfeovy, 
maudillon  balon,  fine  walnut  leaves,  d'amalk  rofes,  and 
pinks,  of  all  a like  quantity,  and  enough  to  fill  the  dill  ; 
then  take  of  the  bed  orange  and  damalk  rofe  powder,  and 
dorax,  of  each  two  ounces ; drew  one  handful  or  two  of 
the  powder  upon  your  herbs,  and  didil  them  upon  a foft 
fire;  tie  a little  mulk  in  a piece  of  lawn,  and  hang  it  in  a 
glafs  your  water  drops  into ; when  it  is  all  diddled,  take 
out  the  cake,  and  mix  them  with  the  powders  that  are  left ; 
lay  them  among  your  cloaths,  or  with  fweet  oils,  and  burn 
them  for  perfumes. 

So?ne  perfime  rpfes  thus. 

Take  your  rofe  leaves,  cut  them  from  the  whites,  and 
fprinkle  them  with  the  aforefaid  water,  putting  fome  pow- 
der of  cloves  among  them,  and  when  dry,  put  them  up  in 
bags  to  fweeten  your  cloaths, 

I 2 
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Another  'tuaj.\ 

Take  your  rofe  leaves,  and  as  you  pull  them  lay  them  fo 
that  they  touch  not  one  another,  turning  them  every  day  ; 
when  they  are  very  dry  put  them  up  in  a wide  mouthed  glafs, 
and  tia  them  upclofe;  thefe  rofes  thus  dried  will  keep 
tlieir  perfed  colour. 

hJon.u  to  make  Hungary  abater. 

Take  rpferaary  flowers,  and  put  a good  quantity  of  them 
into  a wide  mouthed  glafs ; then  put  to  them  no  more  fpirit 
of  fack  than  will  be  ftrong  of  your  flowers,  cork  them  clofe, 
and  let  Hand  ten  days  at  leaft,  flirting  it  frequently ; then 
diftil  it  in  a limbeck,  and  keep  it  for  ufe. 

Lavender  abater. 

Take  a quart  of  fpirits  of  wine  and  put  in  the  effence, 
Hoav  to  make  ratafia. 

T o every  gallon  of  brandy  put  a quart  of  the  belt  orange- 
flower  water,  aud  a quart  of  good  French  wine ; you  muft 
alfo  take  care  your  brandy  is  extremely  fine  and  of  a good 
age;  put  in  four  hundred  apricot  ftones,  and  a pound  and  a 
quarter  of  white  fugar-candy ; juft  crack  the  ftones,  and  put 
tliem  in,  with  the  Ihells,  into  a bottle ; flop  it  very  clofe, 
feal  it  down,  and  put  it  in  the  fun  for  fix  weeks ; take  it  in 
every  night,  and  in  wet  weather,  and  whenever  you  take  it 
in,  or  fet  it  out,  (hake  it  well  about;  after  the  time  is  ex- 
pired, let  it  fettle,  and  rack  it  off  when  it  is  perfedly  fine, 

Surfeit  revater. 

Take  a gallon  of  brandy,  half  a pound  of  white  fii- 
gar-candy  beat  fmall,  one  pound  and  a half  of  raifins 
of  the  fun  ftoned,  a quarter  of  a pound  of  dates  flired, 
a quarter  of  a,  pound  of  whole  mace,  with  an  ounce  of 
nutmeg  fliced,  half  an  ounce  of  annifeeds,  carraway  feeds, 
and  coriander  feeds;  half  an  ounce  of  cardinum  bruifed, 
and  as  many  poppies  as  will  colour  it  well ; thefe  all  mixed 
toaethea-,  add  a large  fprig  of  angelica,  rue,  worm-wood, 

fpernfint. 


CONFECTIONARY.  loi 

fpermint,  balm,  rofemary,  mar}'golds,  Tage,  dove-jelly 
flowers,  barrage,  cowflips,  arid  rofemary  flowers,  of  each  a 
handful;  let  them  ftand  nine  day&clofe  flopped,  then  flrain 
it  through  a jelly-bag,  and  bottle  it  up. 

Note,  To  the  ingredients  above  prefetibed,  put  a gallon 
of  brandy,  and  let  it  fland  nine  days;  diftil  it  in  a limbeck, 
and  it  will  make  an  excellent  water:  I infufe  thefe  things 
in  a wide  mouthed  glafs.  ‘ 


Plague  nxiater. 

Take  rofa  fob's,  agrimony,  betony,  fcabius,  centaury 
tops,  fcordiurajbalm,  rue,  wormwood,  mugw'ort,  celandine, 
rofemary,  marygold  leaves,  brown  fage,  burnet,  carduus, 
and  dragons,  of  each  a large  handful;  angelica  roots,  piony 
roots,  tormentil  roots,  elecampane  roots,  and  liquorice,  of 
each  one  ounce ; cut  the  heirbs,  flice  the  roots,  and  put 
them  all  into  an  earthen  pot ; add  to  them  a gallon  of  white 
wine,  and  a quart  of  brandy  ; let  them  fleep  two  days  clofe 
covered,  then  diflil  it  in  an  ordinary  Hill  over  a gentle  fire, 
and  fweeten  it  as  you  think  proper. 

Walnut  njoatey. 

/ 

Take  a peck  of  walnuts  in  July  and  beat  them  pretty, 
fmall,  putting  to  them  two  quarts  of  clove-jelly  flowers, 
two  quarts  of  poppy  flowers,  two  quarts  of  cowflip  flowers 
dried,  two  quarts  of  marygold  flowers,  two  quarts  of  fage 
flowers,  and  two  quarts  of  burrage  flowers ; add  to  thefe, 
two  ounces  of  mace  well  beat,  two  ounces  of  nu-tmegs 
bruifed,  and  an  ounce  of  cinnamon  well  beat ; fleep  all  thefe 
in  a pot,  with  a gallon  of  brandy  and  twm  gallons  of  fack; 
let  it  ftand  twenty-four  hours,  and  diflil  it  olf. 


'Juiper  berries. 

Take  of  the  beft  juniper  berries  twelve  ounces,  proof 
fpirits  of  wine  three  gallons,  a fuflicient  quantity  of  water, 
and  diftil  them  ; you  may  Aveeten  it  with  fugar.  It  is  an 
excellent  remedy  againft  wind  in  the  ftomach  and  bowels ; 
poM  crfully  provokes  -u-rine,  and  is  therefore  a good  diurctick 
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in  the  gravel  and  the  jaundice ; you  may  diftil  it  a feconi 
time,  only  by  adding  the  fame  quantity  of  berries.. 

Cardamum  nvater. 

Take  pimento,  carraway  and  coriander  feeds,  and  lemon 
^ r n:  • ounces ; proof  fpirits  three  gallons,  and. 

a fufficient  quantity  of  water;  diftil  it,  and  fweeten  it  with, 
one  pound  and  a half  of  fugar;  this  is  a cheap  and  good- 
cordial,  and  may  be  ufed  in  all  cafes  where  a ftomachic 
cordial  is  necelTary. 

Nntmeg  ^vatei\ 

Take  and  bruilc  half  a pound  of  nutmegs,  an  ounce  of 
orange  peel,  fpirits  of  wine  reiflified  three  gallons,  and  a 
fufticient  quantity  of  water ; diftil  and  fweeten  them  with 
two  pounds  of  loaf  fugar.  It  is  an  excellent  cephalic  and 
ftomachic  cordial,  it  helps  the  memory  and  ftrengthens  th» 
eyefight. 

balm,  or  pennyrial  woater^ 

Take  four  pounds  of'dried  mint,  (three  pounds  of  any 
of  the  other  herbs  are  fufficient)  two  gallons  and  a half  of 
proof  fpirits,  and  three  gallons  of  water;  diftil  them,  and 
fweeten  the  water  with  one  pound  and  a half  of  fugar» 

Citron  woater^ 

Take  eighteen  ounces  of  the  beft  lemon  peel  bruifeJ,- 
nine  ounces  of  orange  peel  bruifed,  nutmegs  bruifed  one 
quarter  of  a pound,  and  three  gallons  of  proof  fpirits  j 
macerate  and  diftil  them,  fweeten  the  water  with  two  pounds 
of  double-refined  fugar,  and  keep  it  for  ufe. 

^ A fecond fort. 

Take  the  outward  yellow  rind  of  tivelve  lemons,  and 
half  an  ounce  of  cardamum  feeds  a little  bruifed ; let  thefe 
fteep  three  days  in  the  beft  French  brandy,  clofe  ftopt;  in 
the  mean  time  take  of  double-refined  fugar  one  pound  and  a 
half,  and  boil  it  with  a pint  and  a half  of  fpring  water ; 
boil  it  gently  to  a f}  rup-,  feum  it,  and  when  it  is  cold  mix 

1 it 
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it  with  brandy,  adding  the  juice  of  three  lemons  ; let  it 
Bun  through  a fair  bag  once  or  twice,  till  it  is  fine  and  clear; 
then  put  it  into  pint  bottles. 

Note,  You  muft  be  mindful  that  the  brandy  is  free  from 
adulteration,  and  the  lemons  favour  not  the  lead  of  fweet- 
nefs,  or  axe  any  \va)'s  mully. 

Cinnaraon-  nxmier. 

Take  two  pounds  of  cinnamon  and  bruife  it,  half  a 
pound  of  citron  and  orange  peel,  a quarter  of  an  ounce  of 
coriander  feed  fteeped  two  days  in  three  gallons  of  Malaga 
fack  ; dillil  them  in  a worm  ftill,  and  fweeten  it  with  fugar 
diffolved  in  red-rofe  water;  this  water  has  been  highly 
efteemed  for  the  taile. 

Orange  ’wafer: 

To  every  two  quarts  of  fack  add  twelve  oranges,  chop 
and  fteep  them  twelve  hours ; dillil  diem  in  a glafs  Hill, 
fweeten  it  with  very  fine  double-refined  fugar  dilTolved  in 
red-rofe  water ; put  one  handful  of  angelica  into  the  Hill 
with  the  oranges. 

t ^ 

Milk  water. 

Take  balm,  mint,  carduus,  angelica,  rue,  wormwood,, 
rofemary,  of  each  half  a pound,  and  fweeten  them  ; dillil 
them  with  two  gallons  of  milk  juft  taken  from  the  cow,  in 
a limbeck,  with  an  iron  pot ; put  in  with  the  herbs  a quart 
of  water,  firll  heat  it,  then  carefully  pour  in  the  milk  all 
round  on  die  herbs,  by  a pint  at  a time,  till  all  be  poured  in; 
this  mull  be  done  in  an  iron  pot  covered  with  the  Hill  head, 
and  Ihut  clofe ; when  it  boils,  lower  the  fire  a little. 

N.  B.  Do  not  put  quite  the  quantity  of  mint  and  worm- 
wood, but  as  much  of  the  balm  and  fweet  meadow  as  will 
make  up  the  quantity. 

Clary  water. 

Take  a quart  of  burrage  water,  put  it  in  an  earthen  jug,, 
and  fill  it  with  two  or  three  quarts  of  clary  flowers,  frelh 
gathered ; let  it  ini'ufe  an  hour  over  the  fire  fin  a kettle  o£ 

water 
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water;  then  take  out  the  flowers,  and  put  in  as  many  frefh 
flowers,  and  fodo  for  fix  of  feven  times  together;  then  add 
to  that  water,  two  quarts  of  the  belt  fack,  a gallon-of  frelh 
flowers,  and  two  pounds  of  white  fugar  candy  beatfmall; 
dillil  it  off  in  a cold  ftill,  mix  all  the  water  together,  and 
when  it  is  diflilled  fweeten  it  to  your  tafte  with  the  finefl: 
fugar;  this  is  a \ ery  wholefome  water,  and  extremely  plea- 
fant  tailed  if  corked  well  and  kept  dole. 

L^dy  Henjjet’ s njoater. 

Take  red  fage,  betony,  fpermint,  unfet  hylTop,  fetwel, 
thyme,  balm,  pennyrial,  calendine,  water  creflTes,  heart’s 
eafe,  lavender,  angelica,  germander,  calamita,  tamarilk, 
coltsfoot,  avens,  valerian,  faxifrage,  pimpernal,  vervain, 
parfley,  rofemary,  favory,  fcabius,  agrimony,  mother 
thyme,  wild  marjoram,  Roman  wormwood,  carduus  bene- 
didus,  pellitary  of  the  wall-field  dailies,  with  their  flowers 
and  leaves,  of  each  of  thefe  herbs  a handful ; after  they  are 
pickled  and  walked,  add  of  rue,  yellow  comfrey-plaintane, 
camomile,  maiden  hair,  fweet  marjoram,  and  dragons,  a 
handful  of  each,  before  they  are  walked  or-picked ; of  red- 
rofe  leaves  and  cowflip  flowers  half  a peck  each  ; rofemary 
flowers  a quarter  of  a peck ; hartfhorn  two  ounces,  juniper 
berries  one  drachm,  China  roots  one  ounce  ; comfry  roots 
fliced,  annifeeds,  fennel  feeds,  carraway  feeds,  nutmegs, 
ginger,  cinnamon,  pepper,  fpikenard,  parfley  feeds,  cloves, 
and  mace,  aromaticum  rofarum,  three  drams;  fafafras 
fliced  half  an  ounce,  elecampane  roots,  melliot  flowers, 
calamus  aromaticus,  cardamums,  lignum  aloes,  rhubarb 
fliced,  thin  galingal,  veronica  lodericum  cubeb  grains,  of 
each  of  thefe  two  drachms ; the  cordial  bezoar  thirty  grains, 
mnlk  twenty-four  grains,  ambergreafe  twenty  grains;  flourof 
coral  two  drachms,  flour  of  amber  one  drachm,  flour  of  pearl 
two  drachms,  four  leaves  of  gold,  two  drachms  of  faffron  in 
a little  bag,  and  white  fugar-candy  one  pound ; walk  the 
herbs  and  hang  them  in  a cloth  till  dry;  cut  and  put  them 
into  an  earthen  pot,  and  in  the  midll  of  the  herbs  put  the 
feeds,  fpices  and  drugs,  all  being  well  bruifed;  then  put 
thereto  fuch  a quantity  of  Iherry  fack  as  will  cover  them. 
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and  let  them  fteep  twenty-four  hours;  then  diftil  it  in  a 
limbeck,  and  make  two  diftillings  ofit,  and  from  each  draw 
three  pints  of  water;  mix  all  together,  and  put  it  into 
quart  bottles ; then  divide  the  cordials  into  three  parts,  and 
put  into  each  bottle  of  water  a like  quantity;  fliakeit  often 
together  at  the  firft,  and  the  longer  you  keep  it  the  better 
it  will  be ; there  never  was  a better  cordial  in  cafes  of  tl>e 
greateft  illnefs ; two  or  three  fpconfuls  almoft  revive  from 
death. 

To  make  treacle  vjater. 

Take  the  juice  of  three  walnuts,  four  pounds  of  rue, 
carduus,  marygolds,  and  balm,  of  each  three  pounds ; roots 
of  butterbur  half  a pound,  roots  of  burdock  one  pound, 
angelica  and  mafterwort  of  each  half  a pound,  leaves  of 
fcordium  fix  handfuls,  Venice  treacle  and  mithridate  of  each 
half  a pound,  old  Canary  wine  one  pound,  white  wine  vine- 
gar fix  pounds,  juice  of  lemons  fix  pounds  ; diftil  thefe  in  a 
limbeck,  and  on  any  illnefs  take  four  fpoonfuls  upon  going 
to  bed. 

Falfey  vjater. 

Take  of  fage,  rofemary,  and  betony  flowers,  each  half 
a handful ; burrage  and  buglois  flowers,  of  each  half  a 
handful ; lillies  of  the  valley  and  cowflip  flowers  of  each 
four  or  five  handfuls ; fteep  thefe  in  the  beft  fpirit  of  fack, 
and  add  fomebalm,  fpike  flowers,  mother  wort,  bay  leaves, 
leaves  of  an  orange  tree,  and  their  flowers ; then  put  in 
citron  peel,  piony  feeds,  and  cinnamon,  of  each  half  an 
ounce;  nutmegs,  cardamums,  mace,  cubeds,  yellow  fan- 
ders,  of  each  half  an  ounce;  lignum  aloes  one  drachm; 
make  all  thefe  into  powder,  and  add  half  a pound  of  ju- 
jabes  with  the  ftones  taken  out ; then  add  pearl  prepared, 
Smaragde’s  mu  Ik,  and  faftron.  of  each  ten  grains  ; am- 
bergreafe  one  fcruple  ; red  rofes  dried  one  ounc-e,  and  as 
many  lavender  flowers,  ftripped  from  their  ftalks,  as  will 
fill  a gallon  glafs;  fteep  all  thefe  a month,  and  diftil  them 
in  a limbeck  very  carefully  ; after  it  is  diftilled,  hang  it 
in  a bag  with  the  following  ingredients ; pearl,  finaragde’s 
niulk,  and  faffron,  of  each  ten  grains ; ambergreafe  one 

fcruple. 
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fcruplc,  red  rofes  dried,  red  and  yellow  fanders,  of  each 
one  ounce  ; liang  them  in  a white  farfnet  bag  in  tlie  water, 
clofe*  Hopped. 

HJterkal  nunter. 

Take  zedoary,  roots  of  lovage,  feeds  of  wild  parfnips, 
of  each  two  ounces ; roots  of  ftngle  piony  four  ounces, 
mifletoe  of  the  oak  three  ounces,  myrrh  a quarter  of  an 
ounce,  and  caftor  hall  an  ounce  ; beat  all  thefe  together, 
and  add  to  them  a quarter  of  a pound  of  dried  millepedes ; 
pour  on  them  three  quarts  of  mugwort  water,  and  two 
• quarts  of  brandy;  let  them  Hand  in  a clofe  veffel  eight 
days,  and  diltil  it  in  a cold  ftill ; druw  off  nine  pints  of 
water,  fweeten  it  to  your  tafte,  and  mix  all  together.  'Ihis 
is  an  excellent  water  to  prevent  fits,  or  to  be  taken  in 
faintings. 

Black-cherry  'water  for  children. 

Take  fix  pounds  of  black  cherries,  and  bruife  them 
fmall ; then  put  to  them  the  tops  of  rofemary,  fvveet  mar- 
joram, fpermint,  angelica,  balm,  and  marygold  flowers, 
of  each  a handful ; dried  violets  one  ounce,  annifeeds,  and 
fweet  fennel  feeds,  of  each  half  an  ounce  bruifed;  cut  the 
herbs  fmall,  and  mix  all  together ; diftil  them  off  in  a cold 
flill,  and  you  will  find  it  an  ^excellent  water  for  children^ 
giving  them  two  or  three  fpoonfuls  at  a time. 

Lady  Allen  s 'water.  , 

Take  of  balm,  rofemary,  fage,  carduus,  wormwood, 
dragons,  fcordium,  mugwort,  fcabius,  tormentil  roots 
and  leaves,  angelica  rosts  apd  leaves,  betony  flowers  and 
leaves,  centaury  tops,  pimpernel,  wood  or  other  forrel, 
xue,  agrimony,  and  rola  fobs,  of  eveiy^  one  of  thefe  half 
a pound ; liquorice  four  ounces,  and  elecampane  roots  two 
ounces ; walh  the  herbs,  fhake  and  dry  them  in  a cloth  ; 
Hired  them,  flice  the  roots,  put  all  in  three  gallons  of  the 
belt  white  wine,  and  let  them  ftand  clofe  covered  two  days 
and  nights,  ftirring  them  morning  and  evening ; then  take 
out  fome.of  the  herbs,  lightly  fqueezing  tliem  with  your 

hands 
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lianJs  into  the  ftill ; fill  the  ftlll  with  the  herbs  afid  the 
wine,  let  them  Hand  twelve  hours  in  a cold  ftill,  and  diftil 
tliem  through  a limbeck  till  the  herbs  and  wine  are  out ; 
mix  the  water  of  each  ftill  together,  fweeten  it,  prefeiv- 
ing  fome  unfweetened  as  a prefervative  to  women  in  thcif 
illncfs.  This  is  a moft  excellent  water. 


H01.V  to  ?nake  all forts  of  herb  nvaters. 

Gather  your  herbs  on  a very  fine  clear  day,  chop  thenl 
well,  and  put  them  in  an.  earthen  pan;  walh  them  with 
fack,  or  if  you  do  not  chufe  that  expence  waflr  them  with 
water,  let  them  ftand  twenty-four  hours,  diftil  them  in  a 
cold  ftill  over  a gentle  fire,  and  you  may  put  a piece  c? 
white  fugar-candy  into  the  bottom  for  it  to  drop  on. 

Orange-mint  water. 

Take  a ftill  full  of  orange  mint,  diftil  it  in  a cold  ftill, 
and  in  the  water  put  frefh  orange-mint ; diftil  it  again,  and 
put  your  bottles  into  the  ftill  unftopped  ; a fpoonful  of  thi* 
water  put  into  a glafs  of  fpring  water,  will  perfume  it  as 
excellently  as  the  orange-flower  water. 

7s  make  hitters. 

.Take  a quarter  of  a hundred  of  Se\dlle  oranges,  peel  them, 
and  put  the  clear  peel  to  a gallon  of  brandy,  a quarter  of  an 
ounce  of  faffron,  one  ouece  of  cochineal,  half  an  ounce  of 
genetian  root,  and  half  an  ounce  of  fnake  root;  let  them  lie 
in  the  brandy  for  a month,  pour  it  clear  off,  and*it  will  be 
fitforufe. 


Cherry  brandy. 

Take  of  black  and  jnorello  cherries  a like  quantity;  fill 
your  jar  or  bottle  full ; to  every  dozen  of  cherries  put-in  half  a 
pound  of  either  plumb  or  apricot  kernels,  fill  it  up  with 
French  brandy,  and  the  longer  it  Hands  the  better  it  will  be. 


Fill  the  bottle  or 
op  with  brandy. 


Currant  brandy. 

pan  with  the  fruit  as  above,  then  fill  it 

Raflerry 


io8  The  WHOLE  ART  of 


Rajherry  brandy. 

Do  the  fame  way  as  you  do  the  currant  brandy. 


Sir  John  Cope  s Jhrub. 

Take  two  gallons  of  brandy,  two  dozen  of  Genoa 
lemons,  and  peel  the  yellow  rincs  very  thin;  throw  away 
all  the  whites  of  the  rinds,  dice  the  lemons,  and  throw  away 
the  ftones ; then  let  the  yellow  rind,  and  the  lemons  fo 
diced,  infufe  in  the  brandy  five  or  fix  days ; let  them  drain 
through  a thick  fiannel,  and  put  to  the  brandy  a gallon  of 
white  wine  or  rhennidi,  with  fix  pounds  of  white  fugar; 
bottle  it  up,  and  let  it  be  clofe  fealed. 

Sir  John  Cope’s  cider,  good  and  Jit  for  drinking  in  tojue  or  three 
' days. 

Take  the  ufual  quantit)’,  pound  them,  and  pour  three 
gallons  of  water  on  each  bufhel;  put  them  into  a tub,  or  ' 
any  other  wooden  vedel,  with  a fpiggot  near  the  bottom  ; 
let  them  infufe  twenty-four  hours,  then,  without  preding  or 
jogging  the  veflel,  draw  off  the  liquor  into  bottles,  which  ■’ 
after  two  or  three  days  will  be  clear  and  fit  to  drink,  but  it 
will  be  too  brifk  if  kept  much  longer ; I fuppofe  it  may  be 
convenient  to  fallen  a fmall  balket,  fuch  as  brewers  ufe,  to 
the  end  of  the  fodet,  to  keep  the  apples  from  flopping  it ; ' 
this  liquor  is  moll  properly  called  pumparkine,  and  not 
cyder,  and  has  been  tried  with  one  bulhel  of  apples  by  Sir 
John  Cope. 


Mr,  Bentham’s  cyder. 

Take  your  apples  and  beat  them  in  a wooden  trough 
till  they  are  well  mafhed;  then  put  them  into  a clean  hair 
bag,  and  fqueeze  and  prefs  out  the  juice,  and  let  it  run  into 
a clean  veflel ; fo  put  it  up  into  a barrel  you  intend  to  keep 
it  in:  it  is  bed;  to  be  thick;  I made  three  kilderkins  and 
ten  gallons  of  cider  with  ten  bulhels  of  pippins  and  fourteen 
budtels  of  other  apples ; you  mull  clay  up  your  veflel,  as 
you  do  beer;  the  next  morning. 
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Hotv  to  make  perrj. 

Take  pears  that  have  a vinous  juice,  fuch  as  goofebcrry 
^K'ars,  horfe  pears  both  the  red  and  white,  thcjohnani 
choke  pears,  and  other  pears  of  the  like  kind;  take  the 
redded  of  the  fort,  let  them  be  ripe  but  nOt  too  ripe,  and 
grind  them  as  you  do  apples  for  cider;  work  k off  in  the 
fame  manner;  if  your, pears  are  of  a fweet  taftc  mix  a few 
crabs  with  them. 

UJ'qtahaugh. 

Take  ten  gallons  of  good  malt  fpirlts,  annlfeeds  one 
pound,  cloves  two  ounces;  nutmegs,  ginger,  and  carraway 
feeds, 'each  four  ounces;  coriander  feeds  four  ounces ; diftil 
them  in  a Hill  with  a worm,  put  it  Into  a veffel,  and  add  to 
it  Spanifh  liquorice  bruifed,  raifms  of  the  furf  ftoned,  of 
each  two  pounds ; cinnamon  four  ounces;  dates  ftoned  and 
the  white  llcin  taken  off,  four  ounces : if  you  Intend  it  to 
be  yellow,  put  In  two  ounces  of  falfron,  five  pounds  of 
white  or  brown  fugar-candy ; keep  it  clofe  nine  or  ten  days, 
» ftir  it  once  a day,  and,  if  you  would  have  it  green,  leave 
out  the  faffron,  and  add  either  angelico  or  green  corn  fuffi- 
cient  to  give  it  a fine  colour;  a week  after,  put  in  threo 
grains  of  ambergreafe  and  mulk ; after  Handing  ten  days, 
put  a flannel  into  a large  fieve,  fet  the  fieve  un4er  a funnel, 
and  (train  it  into  the  calk;  let  it  (land  till  it  is  fine,  bottle  it 
off,  and  the  older  you  keep  it  tire  better. 

Wormwood  water. 

Take  the  outward  rinds  of  a pound  and  a half  of  lemons, 
one  pound  of  orange  peels,  tops  of  dried  wormwood,  andi 
winter  cinnamon,  of  each  half  a pound;  flowers  of  camo- 
mile, four  ounces  ; little  cardaYnums  not  hulked,  cloves, 
■cubebs,  and  camels  hay,  of  each  one  ounce;  cinnamon, 
nutmegs,  carraway  feeds,  each  two  ounces ; fpirits  of  wine 
fix  quarts,  fpring  water  four  gallons  and  a half;  infufe  all 
thefe  together  three  or  four  days,  diftil  them  in  a Balneo 
iMari^,  and  it  will  prove  an  excellent  ftoraachic  cordial; 
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Simple  nMoymruiood  ixiater. 

Take  one  pound  of  dried  wormwood,  four  ounces  of 
enrraway  feeds  bruifed,  and  three  gallons  of  fpirits  of  wine; 
infufe  and  difl.il  them  in  one  pound  and  a half  of  fugar,  and 
bottle  it  for  ufe. 

Snail  ’water. 

Take  comfry  and  fuccory  roots,  of  each  four  ounces; 
liquorice  three  ounces ; leaves  of  harts  tongue,  plantain 
ground  ivy,  red  nettles,  yarrow,  brookline,  water  emfles, 
dandilion,  and  agrimony,  of  each  two  large  handfuls; 
gather  the  herbs  in  dry  weather,  do  not  wafh  them,  but 
wipe  them  with  a clean  cloth;  then  take  five  hundred 
fnails  cleaned  from  their  (hells,  but  not  fcoured;  a pint  of 
the  whites  of  eggs  beat  up  to  a water ; four  nutmegs  grofly 
beat,  and  the  yellow  rind  of  one  lemon  and  one  orange ; 
bruife  all  the  roots  and  herbs,  and  put  them  with  the  other 
ingredients  in  a gallon  of  new  milk,  and  a pint  of  Canary 
wine  ; let  them  Hand  clofe  covered  eight  and  forty  hours ; 
diftil  them  in  a common  flill  over  a gentle  fire;  it  will 
keep  a good  year,  and  muft  be  made  at  fpring  or  autumn  ; 
for  three  months  only  flop  the  bottles  with  paper,  then  cork 
them ; when  you  ufq  this  water,  put  an  equal  quantitj'  of 
milk. 

To  7nahe  cheap  mead, 

Take  the  honey  out  and  add  as  much  water  to  the  honey- 
combs as  they  will  fweeten;  let  it  ftand  to  be  well  mixed, 
boil  it  well,  and  feum  it ; when  an  egg  will  fwim  at  the  top 
it  will  be  fufliciently  boiled ; then  put  it  into  a woodep 
veflel,  let  it  ftand  till  cold,  and  bottle  it  in  ftone  bottles; 
you  may  boil  it  pither  with  lemon  thyme,  rofemar)',  or 
cowflips. 

■ Hq’w  to  make  common  mead. 

Take  a gallon  of  honey,  eight  gallons  of  water,  a quarter 
of  a pound  of  ginger  iliged,  and  fix  >yhites  of  eggs  beat 
* with 
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K’ith  the  fliells;  put  all  thefeinto  a convenient  veffel  to  boil, 
and  let  them  boil  till  a fourth  part  of  the  liquor  be  wailed, 
feumming  it  all  the  time;  to  each  gallon  of  water  put  a 
handful  of  rofemary ; when  your  liquor  is  fufficiently 
boiled,  put  in  the  remainder  of  your  Ingredients;  and  when 
all  is  boiled,  llrain  your  liquor  through  a hair  fieve,  andlet 
it  (land  till  it  is  thoroughly  cold;  then  put  a pint  of  ale  yealf 
to  the  vefl'el,  then  put  in  the  liquor,  and  if  the  weather  is 
cold  let  it  (land  two  or  three  days  before  you  bottle  it. 

Frc?2ii?tiac  mead. 

Fifty  pounds  of  honey,  fifty  pounds  of  Belvedera  raifins, 
fifty  gallons  of  water;  boil  thefe  about  fifteen  minutes, 
keeping  it  well  feummed  ; pour  it  into  the  working  tub, 
and  put  into  it  a pint  of  ale  yeall,  letting  it  work  till  the 
yeaft  begins  to  fall;  when  taken  clear  off  tun  it,  with  the 
faifins,  and  throw  into  the  calk  a quart  of  white  cider- 
flowers;  take  care  to  attend  it  in  change  of  weather,  le tit 
continue  in  the  calk  twelve  months,  and  then  fine  it  down 
with  wine  fining,  and 'bottle  it  off. 

A fourth  fort  ef  mead. 

To  each  gallon  of  water  take  a pound  and  ahalf  of  honey, 
boil  them  with  an  handful  of  fweet  marjoram,  fweet  btyer, 
and  bay  leaves,  with  a fprig  of  rofemary,  a few  nutmegs 
quartered,  mace,  cloves,  andcinhamon ; tie  the  fpices  up  in 
a cloth,  boil  all  together  a full  hour,  and  feum  it  all  the 
time ; when  boiled,  put  it  into  a pale  or  other  wooden  veffel 
proportionable,  and  work  it  with  about  a fpoonful  of  yeaft 
to  each  gallon;  turn  it  when  it  works  to  the  top,  and 
when  fine  bottle  it;  a week  after  you  have  bottled  it,  if 
you  find  it  not  clear,  rack  it,  and  let  it  ftand  three  or  four 
days  longer. 

To  ?nahe  cider  or  perry  as  clear  as  rock  ^Mater. 

Take  two  quarts  of  cider,  half  a pint  of  milk,  and  put 
them  both  m a hippocras  bag;  when  it  looks  clear  bottle  it 
up,  and  in  one  month  it  will  be  fine,  fparkle,  and  ripe  for 
drinking. 
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JJo<w  to  male  a moji  excellent  nuine,  called  Briton  s 'tviiie^ 

Take  cnrrants  red  and  white,  goofebcrrics  red  and  green, 
Inwlberrics,  ralberries,  and  ftrawberries  of  different  forts, 
cherries  of  different  forts,  but  none  of  the  little  black  ones ; 
grapes, black  andwhite;  allthe  fruit  muft  be  thoroughly  ripe,, 
and  take  an  equal  quantity  of  each,  put  them  into  amafh-tub, 
and  bruife  them  lightly;  take  golden  pippins,  and  nonpareils, 
chop  and  bruife  them  well,  and  i^.x  them  with  the  others 
to  every  two  gallons  of  fruit  put  one  gallon  of  fpring  watery 
boil  all  twice  a day  for  a fortnight,  then  prefs  it  through  a 
hair  bag  into  another  veffel,  and  have  ready  a wine  hogs- 
head; put  into  the  hogfhead  one  hundred  raifins  of  the  fua 
with  their  ftalks,  fill  itwith  the  {trained  juice,  lay  the  bung 
on  lightly,  and  when  it  has  quite  done  hifling  and  working, 
put  in  one  gallon  of  right  French  brandy  and  flop  the  vef- 
fel  clofe  ; let  it  Itand  fix  months,  then  peg  it  and  fee  if  it 
be  fine,  and  if  it  is,  bottle  it;  if  it  be  not  fine,  flop  it  up  for 
fix  months  longer,  and  then  bottle  it ; the  longer  it  is  kept 
the  iietter  it  will  be,  and  it  is  neceffirry  you  put  in  half 
dozen  bay  leaves  along  with  your  French  brandy,. 

You  may  alter  the  flavour  of  your  wine  by  different  lorta 
of  raifins,  as  Belvcderaj  Sumemer,  Malaga,  or  with  the 
raifins  of  the  fun.  « 

Hate,  When  you  have  drawn  off  the  wine,  throw  the 
jailins  into  a 'ftill,  and  that  will  produce  you  fine  brandy. 

Raijtn  <ivine. 

Firft  get  a good  white-wine  cafle,  and  in  every  hogfhead- 
put  two  hundred  weight  of  raifins  with  their  flalks  on  ; fill 
it  up  with  water,  let  it  ftand  till  it  has  done  working,  and 
put  to  it  two  quarts  of  French,  or  railin  brandy  ; when  it 
has  quite  done  working,  flop  it  up,  and  let  it  ftand  fix 
months  ; then  peg  it,  and  ii  it  proves  fine,  bottle  it ; then  ^ 
take  the  lees,  diftil  them,  and  th(^  will  produce  you  a fine 
brandy;  or  you  may  make  fine  vinegar  of  the  Ices.  Ma- 
laga raifins  make  a fweet, wine,  raifins  of  the  fun  a drv 
wine;  Belvedera  raifins-make  fine  cape  wine;  and  each 
having  a different  flavoui; 
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Elder  ’veine. 

\^Tien  the  elders  are  pretty  ripe  take  the  berries  from  the 
ftalks,  put  them  in  a jug,  flop  it  clofe,  and  fet  it  in  a kettle 
of  water;'  after  it  has  boiled  an  hour  drain  your  juice,  and 
• to  every  pint  of  juice  add  halt  a pound  of  fine  fugar  boiled 
to  a thin  fyrup;  and  to  every  gallon  of  rafin  wine,  made  as 
above,  put  a pint  of  the  fyrup;  letit  ftand  till  it  is  fine,  and 
bottle  it,  if  your  raifin  wine  is  ready. 

‘To  gi^e your  raijin  ’wine  different  JIavours, 

Put  into  your  calk  a few  walnut  leaves ; into  your  fweet 
wine  a few  bay  leaves,  juft  to  give  a flavour ; and  to  another 
a few  elder  flowers. 

To  make  them  like  red  port. 

Take  twelve  gallons  of  black  wine,  two  gallons  of 
French  brandy,  the  reft  raifin  wine;  this  will  ferve  for  a 
hoglheadr 

To  make  it  like  Madeira  ’wine. 

Take  a walnut,  peel  off  the  outfide,  chop  the  walnut  and 
fteep  it  in  half  a pint  of  red  wine ; then  pour  it  to  a bottle 
of  the  dry  wine,  andfo  proportionably  to  a greater  quantity. 

To  make  an  excellent  grape  ’wine. 

Take  ripe  grapes  gathered  on  a clear  day,  put  them  in  a 
fine  sanvas,  and  gently  prefs  them  fo  as  not  to  break  tlie 
ftones;  drain  the  liquor  well,  let  it  fettle  in  a calk,  and 
draw  off  the  clear  liquor  into  a well  feafoned  veffel ; ftop  it 
clofe  for  forty-eight  hours,  and  give  it  vent  by  boring  a 
hole  at  the  top  of  the  calk,  and  Hopping  it  occafionally  with 
a peg;  in  two  or  three  days  ftop  it  clofe,  and  it  will  be  fit 
for  drinking  in  a.  quarter  of  a year  and  not  before,  and  will 
prove  but  very  little  inferior  to  your  bed  French  wine.  To 
leafon  your  veffel  ufe  fcalding  hot  water,  and  dry  it  with  a 
rag  dipped  in  brimftone,  and  fix  it  to  the  bung-hole  wifli 
the  cork, 
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Rriglijh  malm  fey,  « 

Takcof  Englidi galengal  and cloveseachonedrachm.beat 
tp.em  to  powder,  inlufc  tliem  a day  and  a night  in  a pint  of 
aqua  vita;  in  a wooden  vefi'el  kept  clofe  covered,  put  it  into 
good  claret,  ^nd  it  vvilf  make  twelve  or  fourteen  gallons  of 
good  nia^ifey  in  five  or  fix  days ; the  drugs  may  be  hung 
in  a bag  in  the  veffel. 

To  make  gyape  nvhie, 

^ hen  ever  your  vines  are  well  grown  fo  as  to  bring  full 
clufters,  be  careful  to  difeneumber  them  of  fome  part  of 
their  leaves  that  too  much  (hade  the  grapes,  but  fo  that  the 
fun  may  not  too  fwiftly  draw  away  the  moifture  and  wither 
them  i ftay  not  till  they  are  full  ripe,  for  then  fome  will  be 
o\er  ripe,  fome  burft,  fome  rot;  but  every  two  or  three 
days  pluck  off  the  ripeft  grapes,  and  place  fhem  in  a (hady 
place  to  dry,  not  too  thick,  left  they  contraft  a heat  thereby 
and  grow  mufty ; fo  do  from  day  to  day,  till  you  have  got 
a fufficient  quantity ; then  put  them  into  an  open  veffel, 
and  gently  prefs  them,  taking  care  not  to  break  the  ftones,. 
iince  you  will  thereby  hurt  the  wine  by  making  it  bitter. 

Note,  In  foreign  countries  it  is  ufual  to  prefs  down  the 
grapes  with  the  feet,  or  with  a wooden  trencher ; but  I al- 
ways ufe  my  hands  for  that  purpofe,  as  being  the  more 
decent  way. 

Having  thus  bruifed  the  grapes  to  a malh,  and  a tap 
placed  at  the  bottom  of  your  cafk,  tie  a hair  cloth  over 
the  faucet,  and  fet  it  running;  take  out  the  pulp,  and 
gradually  prefs  it  in  a fide- prefs  till  the  liquor  is  fufficicntly 
drained  ; then,  having  a new  veffel  well  feafoned  and  air^ 
ed,  with  a lighted  rag,  dipped  in  brimftone,  bum  it  till  it 
becomes  dry  ; pour  the  liquor  in  through  a fieve  funnel  to 
ftop  the  'dregs,  and  put  a pebble  at  the  bung-hole,  that 
thereby  it  may  ferment  and  clear  itfelf ; after  it  has  thus 
flood  for  ten  or  twelve  days,  draw  it  gently  off  into  ano- 
|her  calk,  well  feafoned,  that  the  lees  may  remain  in  the 
irfi  j flop  this  as  before,  and  when  it  has  paffed  over  its 
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ferment,  which  you  may  tell  by  its  calmnefs,  and  the  plea- 
fantnefs  of  its  tafte,  cover  it  up ; and  in  this  manner  of 
your  ordinary  white  grapes  you  may  make  a. good  whitce 
wine;  of  the  re4t  a good  claret;,  and  if  your  claret' wants 
colour,  then  you  may  heighten  it  with  a little  brazil  boiled 
in  about  a quart  of  it,  and  ilrained  very  dear;  the  .w'hite 
grapes,  if  not  too  ripe,,  give  a good  rhenilh  tafte,  and  are 
wonderfully  cooling ; and  a- fort  of  Mulkadel  grapes  pro- 
duce a curious  fweet  wine,  little  inferior  to  Canary,  and 
altogether  as  pleafant  and  wholefome ; fo  that  with  a fmall 
charge,  labour,  and  induftry,  we  might  well  furnifli  our- 
felves  with  what  we  are  beholden  to  ftrangers  for,  at  a 
much  greater  expence,  befides  their  unwholforanels  to  the 
Englilh  conftitution. 

Ccnvjlip  nuine,. 

Boil  eight  gallons  of  water  and  twelve  pounds  of  fugag 
one  hour;  fcum  them,  and  take  them  from  the  (ire ; pour 
into  the  liquor  one  peck  of  cowflips  well  picked,  and  let 
them  Hand  till  luke  warm;  afterwards  put  in  the  juice  of 
twelve  or  fourteen  lemons,  with  fome  peel  to  lie  in  while 
it  ftands  covered  with  a cloth,  which  muft  be  four  days ; 
ftrain  off  the  liquor,  prefs  the  juice  from  tlie  cowflips,  and 
mix  all  together ; after  which,  let  it  ftand  twenty-one  day* 
in  a great  glafs  bottle,  and,  when  clear,  bottle  it  up. 

To  make  nuine  of  quinces. 

Clean  your  quinces  with  a coarfe  cloth,  grate  them  with 
a grater,  prefs  them  thro’  a linen  ftrainer,  and  afterward* 
through  a flannel ; to  every  gallon  of  liquor  put  three  pounds 
of  double-refined  fugar,  and  when  it  is  melted,  pour  it  off 
'hs  long  as  there  iS  a fettlement  at  the  bottom ; continue 
melting  and  clearing  of  it  for  twenty-four  hours,  and  then 
put  it  in  a veflTel ; let  it  ftand  a week,  and  bung  it  up,  if 
it  has  done  working ; you  then  may  either  draw  it  off  in 
bottles,  or  let  it  be  ^)ut  into  another  veffel,  and  keep  for 
¥fc. 
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’T'o  ?nake  Morelia  cherry  nuine^ 

Let  the  dierries  be  very  ripe,  pick  off  the  ftalks,  and' 
bruife  the  fruit  without  breaking  the  Hones;  put  them  in  an 
open  vcflel  together,  let  them  Hand  twenty-four  hours,  and 
prefs  them ; to  every  gallon  put  two  pounds  of  fine  fugar, 
put  it  in  your  veffel,  and  when  it  has  done  working  Hop  it 
clofe  ; let  it  Hand  three  or  four  months,  then  bottle  it,  and 
in  two  months  it  will  be  fit  to  drink. 

To  make  apricot  ^uine,- 

Take  three  pounds  of  fugar  and  three  pounds  of  water,- 
kt  them  boil  together,  and  be  well  feummed ; put  in  fix 
pounds  of  apricots  pared  and  Honed,  let  them  boil  till  they 
are  tender,  take  them  off,  and,  ^when  the  liquor  is  cold, 
bottle  it  up;  you  may,  if  you  pleafe,  after  you  have  taken 
out  the  apricots,  let  the  liquor  boil  very  little  with  a fprig 
of  flowered  clary  in  it ; the  apricots  make  very  good  mar- 
malade and  are  very  good  for  prefent  fpending.. 

make  damjtn  ivine. 

Gather  your  damfins,  dry  and  weigh  them,  and  bruife 
them  with  your  hand;,  put  them  into  an  earthen  Hein  that 
hath  a faucit,  and  to  every  eight  pounds  offruit  put  a gallon 
of  water;  boil,  your  water,  feum  it,  and  put  it  to  your  fruit 
fcalding  hot;  let  it  Hand  two  whole  days,  draw  it  off  into 
a veflel  fit  for  it,  and  to  every  gallon  of  liquor  put  two 
pounds  and  a half  of  fine  fugar;  let  the  veffel  be  full.  Hop 
it  clofc,  and  the  longer  it  Hands  the  better;  it. will  keep  a 
year;  the  fmall  damfin  is  beH,  and  when. you  bottle  it  off 
you  may  putii  fmall  lump  of  fine  fugar  to  every  one. 

To  make  birchavine. 

Tn  March  bore  a hole  in  a tree  and  fix  a faucit  in  the  hole, 
and  it  will  run  three  days  without  hurting  the  tree ; then 
Hop  the  hole  with  a peg,  and  the  n^t  year  draw  off  the 
farne  quantity;  put  to  every  gallon  of  the  liquor  a quari-of 
good  honey,  Hir  it  well,  boil  it  an  hour,  feum  it,  and  put  in 
a few  cloves  and  a piece  of  lemon  peel ; when  it  is  almoH 

cold. 
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tolJ,  put  to  it  fo  much  aleyeaft  as  to  make  it  work  like  new 
ale ; let  it  work  fix  weeks  or  more,  and  bottle  it  off;  it  will 
he  fit  to  drink  in  a month’s  time,  and  will  keep  good  a year 
or  two ; you  may  ufe  fugar  inllead  of  honey,  the  quantity  of 
two  pounds  to  every  gallon,  or  fometliing  more  if  you  intend 
to  keep  it  long;  this  is  a very  wholefome  as  well  as  pleafant 
liquor ; air  opener  of  obllruitions,  good  againil  the  pthilic 
and  the  fpleen,  as  alfo  the  fcurvy,  and  the  ftone ; it  will 
abate  heat  in  a fet  er,  and  hath  been  given  with  good  fuccefs. 

To  maie  fage  'wi/ie. 

Boil  twenty- fix  quarts  of  Tpring  water  a quarter  of  art 
hour,  and  when  it  is  blood  warm,  put  twenty-five  pound? 
of  Malaga  raifins  picked,  rubbed,  and  Ihread ; add  to  it 
half  a bulhel  of  red  fage  finely  Ihread,  and  a po  ringer  of  ale 
yeaft;  ftir  all  well  together,  and  let  it  Hand  in  a.tub  for  fix 
or  feven  days,  clofe  covered,  ftirring  it  well  once  a day 
then  llrain  it  out,  and  put  it  in  a rundlct;  let  it  work 
three  or  four  days,  flop  it  up,  and,  after  Handing  fix  or 
feven  days,  put  in  a quart  or  two  of  line  Malaga  fack,  and, 
when  fine  bottle  it  off 

N.  B.  All  other  fruit  wine  you  may  make  according  to. 
the  different  receipts  above  dflcribed. 

Bitter  'wine. 

Take  two  quarts  of  ftrong  white  wine,  infufe  in  it  one- 
drachm  of  rhubarb,  a drachm  and  a half  of  gentian  rootj.. 
Roman  wormwood,  tops  of  cardus,  centaury,  camomile 
flowers,  of  each  three  drachms ; yellow  peel  of  oranges, , 
hall  an  ounce  of  nutmegs,,  mace,  and  cloves,  of  each  one 
drachm;  infufe  all  thefe  forty-eight  hours,. ftrain  it,  ancdi 
drink,  a glafs  an  hour  before  dinner. 

Zf-xu  to  rack  nuine^ 

This  is  done  with  fuch  infiruments  as  are  ufeful  and  ap-. 
f ropriated  to  the  manner  of  doing  it,  and  cannot  be  fdwell'? 
tlcfcrlbed  as  by  feeing  it  done;  however,  obferve  this, 
kt  it  be  done  then  when  the  wind  is  full  north,  and  the' 
w eather  clear  and  temperate,  that  the  air  may  the  better 

agree 
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agree  with  the  conftitution'of  the  wine,  and  may  make  it 
take  more  kindly,  as  it  is  proper  to  be  done  in  the  increafe  of 
the  moon. 

To  ?nake  nuines /cent  ^ell  and  give  them  a curious  flavour. 

Take  powders  of  fulphur  two  ounces,  and  half  an  ounce 
of  calamus;  incorporate  them  well  together,  put  them  into  a 
pint  and  a half  of  barrage  water,  and  let  them  fteep  therein 
a <Jonfiderable  time  ; draw  off  the  water,  and  melt  the  ful- 
phur and  calamus  in  an  iron  pan,  and  dip  in  as  many  rag^ 
as  will  foak  it  up;  put  the  rags  into  a calk,  rack  off  the 
wine,  put  in  a pint  of  rofe  water,  andftop  up  the  hoglhead  j 
roll  it  up  and  down  for  half  an  hour,  and  then  let  it  con- 
tinue Hill  two  days ; by  ordering  it  thus,  any  red  or  Gaf- 
eoigne  wine  will  have  a pleafant  feent  and  talle. 

To  keep  vjine  from fouring. 

Boil  a gallon  of  wine  with  fome  beaten  oifter  fhells  and 
crabs  claws  calcined;  llrain  out  the  liquid  part,  and  when 
it  is  cool  put  it  into  the  wine  of  the  fame  fort,  and  it  will 
give  a pleafant  lively  tafte;  a Ifone  of  unllaked  lime  will 
aifo  keep  your  wine  from  fouring^ 

Milk  punch. 

Take  two  quarts  of  water,  one  quart  of  milk,  half  a pint 
of  lemon  juice,  and  a quart  of  brandy;  fugar  it  to  your 
tafte,  put  the  milk  and  water  together  a little  warm,  them 
add  the  fugar  and  lemon  juice,  and  flir  it  together;  put  in 
the  brandy,  and  run  it  through  a flour  bag  till  it  is  fine  > 
you  may  bottle  it  and  it  M'ill  keep  a fortnight  or  more^ 

Milk  punch  for  prcflnt  drinking,. 

To  two  quarts  of  water  put  two  quarts  of  French  brandy,, 
.a  dozen  and  half  of  lemons,  three  quarters  of  a pound  of 
double-refined  fugar,  and  three  pints  of  new  milk;  ftrain  it 
frequently  through  a jelly-bag,  till  it  is  clear  and  fine  ; you 
muft  make  it  two  or  three  days  before  you  ufe  it,  and  may- 
bottle  it  off,  but  it  will  preferve  its  goodnefs  for  a time. 

Quinct 
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^ince  nuiue. 

Clean  the  quinces  with  a coarfe  cloth,  then  grate  them, 
and  prefs  them  through  a linen  {trainer  to  clear  them  from 
the  grofs  rhicknefs,  and  then  through  a flour  {trainer;  to 
every  gallon  of  this  liquor  put  two  pounds  of  Angle  refined 
fugar,  let  it  fettle,  and  pour  it  oif ; this  do  feveral  times  till 
there  is  no  fediment;  then  pour  it  Into  your  veflTel,  and  let 
it  remain  unftopped  fix  days  ; then  keep  it  fix  months,  and 
bottle  it  off,  if  it  is  fine;  if  not  pour  it  into  another. 

Note.  You  mull  oblerve,  as  an  unexceptionable  rule,  that 
ajl  Englilh  wines  mull  be  kept  in  cool  cellars. 

f 

Birch  weine,  as  made  in  Sujfex. 

Take  the  fap  of  birch  frelh  drawn,  boil  it  as  long  as  a- 
iiy  fcum  rifcs,  and  to  every  gallon  of  liquor  put  two  pounds 
of  good  fugar;  boil  it  half  an  hour,  fcum  it  clean,  and 
when  al.mofl  cold,  fet  it  with  a little  yeaft  fpread  on  a toall, 
and  let  {land  five  or  fix  days  in  an  open  veflel.  Hiring  it 
often  ; then  take  a barrel  exaflly  big  enough  to  hold  the 
liquor,  burn  in  a lighted  match,  and  flop  m the  fmoak ; 
{hake  out  the  alhes,  and  pour  in  a pint  of  fack  or  rhenilh, 
working  it  well  about ; pour  in  your  wine.  Hop  it  clofe  for 
fix  months,  and  if  it  be  perfeflly  line  you  may  then  bottle  it 
olf. 

. Black  cherry  ivine. 

Boil  fix  gallons  of  fpring  water-One  hour,  brulfe  twentv- 
four  pounds  or  black  cherries,  but  not  break  the  Hones,  and 
pour  the  water  boiling  hot  over  them  ; Hir  the  cherries  well  in 
the  water,  and  let  them  Hand  twenty-four  hours ; Hrain  olf 
the  liquor,  and  to  every  gallon  put  two  pounds  of  good  fugar 
and  let  it  Hand  a day  longer;  pour  it  off  clean  into  your 
veflTel,  Hop  it  clofe,  and  when  it  is  very  fine  draw  it  off  into 
your  bottles. 

Red  cherry  ovine,  as  made  in  Kent. 

When  your  red  cherries  are  full  ripe,  Hrip  off  the  Halks 
and  Hamp  them,  as  apples,  till  the  Hones  are  broke ; put 

the 
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Ac  mafh  into  a tub,  cover  It  up  clofe  for  three  days,  put 
and  prefs  it  in  a aider  prefs,  and  let  the  liquor  run  into  a 
tub ; letkiland  covered  for  threedays,  take  off  the  feumvery 
carefully  for  fear  of  its  breaking,  and  pour  it  into  another 
tub  to  clear  it  of  the  lees ; let  it  Hand  two  days  more,  feum 
it,  and  if  your  cherries  are  fweet,  put  only  one  pound  and  a 
half  of  fugar  to  each  gallon  of  liquor ; llir  it  well  together, 
cover  it  clofe,  and  let  it  reft  rill  the  next  day ; pour  it  care- 
fully off  the  lees,  let  it  reft  another  day,  and  then  pour  it 
into  the  veffel  in  which  you  defign  to  keep  it ; bung  it  up, 
keepitfeven  or  eight  months,  and,  if  fine,  bottle  it  off;  if 
it  be  not  fine,  draw  it  off  into  another  vefiel  to  fine.  This 
wine,  if  made  agreeable  to  thefe  my  well-  experienced  di- 
jCftions,  will  keep  a year  in  bottles. 

HofW  to  improve  cider , and  make  it perfedlly  fine. 

■WHien  it  is  firft  made,  put  fix  ounces  of  Hone  brimftonc 
into  a hogfhead,  to  give  it  a colour  ; put  a gallon  of  good 
French  brandy,  highly  tinftured  with  cochineal ; beat  one 
pound  of  allum,  and  three  pounds  of  fugar-can^,  and  pul 
them  tont  when  you  ftop  it  up;  when  it  is  fine  bottle  it,  and 
it  will  be  perfedly  good. 

Hovo  to  make  beery  ovine,  or  any  other  liquors fi7ie. 

Set  your  veffel  on  two  boards  the  length  of  the  barrel,  lay 
upon  them  a large  quantity  of  bay  fait,  and  fix  the  barrel  or 
the  fait ; let  it  thus  ftand  a fortnight,  and  it  will  be  perfedfy 
fine ; this  certainly  clears  the  liquor  preferable  to  ifing-glafs, 
and  Is  much  neater,  being  only  put  to  the  outfide  of  the  vef- 
fel ; it  ought  at  all  times  to  be  obferved,  that  all  liquors 
whatever  ought  to  be  fined  before  they  begin  to  fret,  or  they 
will  never  be  good. 

Compound  parfley  ovater. 

Take  parfiey  roots  four  ounces,  frefh  horfe-raddifh  root, 
and  juniper  berries,  of  each  three  ounces ; the  tops  of  St. 
John’s  w’ort,  biting  arfmart,  and  elder  flowers,  of  each 
two  ounces;  the  feeds  of  wild  carrots,  fweet  fennel,  and 
; 3 parfley. 
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pardey,  of  each  one  ounce  and  a half ; mix  thefe  ingredientn 
together,  bruife  them,  and  add  thereto  two  gallons  of  Frenc  i 
brandy,  and  two  gallons  of  foft  water ; let  them  ftee  j in 
the  ftill  three  or  four  days,  and  draw  it  off : this  is  a i ex~ 
cellent  remedy  for  the  gravel. 

Compound  horfe-raddijh  nuater. 

Take  the  leaves  of  the  two  forts  of  fcurvy-grafs,  frefh 
gathered  in  the  fpring,  of  each  fix  ounces ; add  fo  ir  ounces 
of  brookline  and  water-crcffes,  and  of  horfe-rad  iidi  two 
pounds;  of  frefh  arum  root  fix  ounces,  winter  b.irk  and' 
nutmeg  of  each  four  ounces,  dried  lemon  peel  two  ounces, 
and  of  French  brandy  two  quarts,  and  draw  all  ofFby  diftiF 
lation;  this  water  is  good  in  both  dropfical  and  fcorbutic 
cafes. 

Co?npound  pionj  ’water. 

Take  eighteen  piony  roots  frefh  gathered,  fix  ounces  of 
bitter  almonds,  the  leaves  of  rofemary,  rue,  wild  thyme, 
and  flowers  of  lavender  dried,  of  each  three  ounces ; of  cin- 
namon, cubebs,  feeds  of  angelica,  coriander  feed,  carraway, 
and  annifeeds,  each  half  an  ounce;  one  gallon  of  re<iHfied 
fpirits  of  wine,  with  five  gallons  of  foft  water,  and  drawoff 
three  gallons  by  diflillation.  This  is  good  in  all  nervous 
diforders. 

Compoimd fcordium  ’water. 

Take  of  citrons,  forrel,  goats  rue,  and  fcordium,  of  each 
one  pound,  and  London  treacle  two  ounces;  diftil  them  in 
a limbeck,  with  two  quarts  of  fpirits  of  wine,  and  a fuf- 
ficient  quantity  of  water ; of  this  you  -may  draw  off  one 
gallon. 

Annifeed  ’water. 

Take  twelve  ounces  of  annifeeds,  three  gallons  of  proof 
fpirlte,  one  gallon  and  a half  of  fpring  water  ; infufe  them 
all  night  in  a ftill,  and  with  a gentle  heat  draw  off  what 
runs  finooth  .and  clear ; fweeten  it  with  two  pounds  of 
brown  fiigar,  and  if  you  would  have  it  very  fine,  diftil  it 
again,  and  add  fome  more  annifefeds. 

^ Carra’w  y 
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Carranjuny  <waler. 

_ Take  three  gallons  of  proof  fpirits,  and  of  water  half  a 
gallon;  add  to  them  half apoundofcarraway  feeds  bruifed, 
diililand  fweeten  the  juice  with  a pound  and  half  of  brown 
fugar. 

_ Cardamum  luater. 

Take  carraway  feeds,  coriander  feeds,  pimento,  and 
lemon  peel,  of  each  four  ounces;  mix  them  with  three 
gallons  of  proof  fpirits,  a gallon  and  a half  of  fpring 
water  ; diftil  them,  and  fweeten  the  water  with  one  pound 
and  a half  of  fagar. 

The  three  foregoing  waters  are  each  of  them  very  cheap, 
and  a moft  w’holfome  cordial. 

Strofig  palfey 'water. 

Take  the  fpirits  of  five  gallons  of  the  beft  old  fherry  fack 
diftilled  in  a limbeck  ; add  toitcowflip  flowers,  the  flowers 
of  burrage  and  buglofs,  and  of  the  lillies  of  the  valley, 
each  a handful;  alfo  rofemary  flowers,  fage,  and  betony 
flowers,  the  fame  quantity  ; thefe  muft  all  be  procured  in 
their  feafon,  and  put  into  fome  of  the  fpirits  aforefaid,  in 
an  open  mouthed  quart  glafs ; let  them  remain  in  the 
fpirits  till  you  are  ready  to  diftil  the  waters,  and  carefully 
flopped  up;  take  lavender  flowers  in  their  feafon,  ftrip 
them  from  theif  ftalks,  and  fill  a gallon  glafs  w'ith  them ; 
pour  to  them  the  remainder  of  your  fpirits,  and  cork  them 
clofe  as  before;  let  them  be  in  the  fun  fix  weeks,  and  put 
thefe  and  the  reft  of  the  flowers  in  the  two  glafles ; then  add 
balm,  motherwort,  fpike  flowers,  bay  leaves,  and  orange 
leaves,  of  each  half  an  ounce ; cut  and  put  them  to  the 
former  flowers  and  fpirits,  and  diftil  them  together  in  a 
limbeck,  and  make  three  runnings  of  it ; firft,  a quart  glafs, 
which  will  be  exceeding  ftrong;  then  a pint  glafs,  which 
will  be  almoft  as  good ; and  then  a third  pint,  or  as  much 
as  will  run,  for  when  it  runs  weak,  which  you  may  know 
by  its  tafte  and  the  colour  being  whiter,  you  willhavedrawn 
about  that  quantity ; mix  your  runnings  together,  and  take 

citron, 


CON  FECTI  ONAR  Y.  123 

citron,  or  the  yellow  rind  of  a lemon  peel,  fix  drachms  of 
fpice  feeds,  and  of  cinnamon  one  ounce,  with  nutmegs, 
mace,  cardainums,  and  yellow  faunders,  of  each  half  an 
ounce;  of  lignum  aloes  one  drachm;  'make  thefe  into  ;i 
grofs  powder,  adding  a few  jujubs  that  are  frefla,  fionr.i, 
and  cutfmall;  put  thefe;  ingredients  into  a large  lari mC 
bag  and  hang  it  in  the  water  as  aforefaid ; take  two  drachma 
of  prepared  pearls,  of  ambergreafe,  muik,  and  faifron,  one 
fcruple  each;  red  rofes  dried  one  ounce;  thefe  may  be  put 
in  a bag  by  themfelves,  and  hug  in  the  fpirits  as  the  other ; 
clofe  it  well,  that  no  air  gets  in,  and  let  it  rell;  fix  weeks; 
take  out  the  water,  prefs  the  bags  dry,  and  keep  the  water 
in  narrow  mouthed  glafles,  and  Hop  it  up. 

7 he  of  this  ’water. 

It  is  fo  llrong  and  powerful  that  it  cannot  be  taken  with- 
out the  afiiftance  of  fome  other  thing;  but  when  dropton 
crumbs  of  bread  and  fugar,  you  mull  take  it  the  firft  thing, 
in  the  morning,  at  four  in  the  afternoon,  and  the  laft  thing 
at  night;  you  mufi;  not  cat  for  an  hour  either  before  or 
after  you  take  if ; it  is  exceeding  efficacious  in  all  fwoon- 
ings,  weaknefs  of  heart,  decayed  fpirits,  palfies,  apoplexies, 
and  both  to  prevent  and  help  a fit;  it  will  alfo  deftroy 
all  heavinefs  and  coldnefs  in  the  liver,  reftorcs  loft  appetite, 
and  fortifies  and  furprifingly  ftrengthens  the  ftomach. 

The fecond  water,  to  be  tnade  on  the  ingredients  of  the  firft. 

When  the  firft  water  has  ran  what  is  ftrong,  there  will 
remain  a fmaller  fort  at  the  bottom  of  the  limbeck,  take 
and  prefs  the  herbs  and  flowers,  and  put  them  into  a gallon 
and  half  of  the  beft  fherry,  and  let  them  ftand  clofe  flopped 
five  weeks;  diftil  them,  and  let  the  liquor  run  as  long  as  it 
remains  ftrong,  pour  it  into  a glafs  \smere  the  farfnet  bags^ 
are,  and  let  them  be  in  this  fecond  liquor  fix  weeks,  clofe 
flopped ; then  you  may  ufe  it  as  the  former. 

Note,  This  is  to  bathe  any  part  affefted  with  weaknefs. 
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Syrup  of  rofcs. 

Take  a gallon  of  folt  water,  put  it  into  an  earthen  pan, 
and  throw  in- as  many  rofe  leaves  as  will  foak  it  up;  cover 
them  tlofe,  fet  them  on  a flow  fire,  and  when  they  begin  to 
flinmer  take  it  from  the  fire  and  let  them  fland  till  next 
day;  ilrain  them,  fet  the  liquor  on  the  fire,  and  when  it 
boils  put  in  as  many  rofe  buds  as  will  foalc  it  up;  let  it 
hand  till  the  next  day,  and  ftrain  it  off  again  ; repeat  this, 
day  after  day,  till  tliere  is  not  above  a pint  and  a half  of 
water  left;  put  this  into  a long  pipkin  proper  to  make 
yoilr  fyrup  in ; fet  it  on  the  fire,  when  it  boils  put  in  a 
jHJund  and  a halt  of  fugar,  fcum  it,  let  it  boil,  and  when  it 
is  cold  bottle  and  keep  it  for  ufc. 

Syrup  of  colts -foot. 

Take  of  colts-foot  fix  ounces,  maiden  hair  two  ounces, 
hyflbp  one  ounce,  liquorice-root  one  ounce ; boil  them  in 
tvvo  quarts  of  fpring  water  till  one  fourth  is  confumed, 
then  ftrain  it,  and  put  to  the  liquor  two  pounds  of  fine 
powder  fugar ; clarify  it  with  the  whites  of  eggs,  and  boil . 
it  tillit  is  nearly  as  tliick  as  honey. 

Balfamic fyrup  of  tolu. 

Take  fix  drachms  of  the  balfam  of  tolu,  and  boil  it  to’ 
tw'cnty  ounces  of  fpring  water_till  the  half  is  confumed, 
taking  care  not  to  fcum  them ; then  add  twenty  ounces  of 
the  bell  refined  fugar,  make  it  to  a fyrup  without  further 
boiling,  and  when  it  is  cold  ftrain  it  off. 

Syrup  of  tolu. 

Boil  half  an  ounce  of  pearl  barley  in  three  feveral  waters, 
ftrain  off  the  laft  water,  and  when  it  is  fettled,  take  tliree 
pints  of  it  and  two  ounces  of  tolu  ; let  it  fimmertil!  almeft 
a pint  is  wafted,  and  put  in  two  pounds  and  a half  of  fugar, 
boiling  it  gently  to  a fyrup  to  svhat  thicknefs  you  pleafe^ 
and  when  almoft  cold  ftrain  it. 

Syrup 
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Sjnip  of  mulberries. 

s Take  the  clear  juke  of  mulberries,  to  each  quart  of  clear 
juice  put  one  pound  of  white  fugar,.  and  make  it  into  a 
fyrup  over  a flow  fire. 

Sjrup  of  poppies.- 

Take  twe  pounds  of  corn-poppy  flowers,. and  fourpounds- 
of  warm  fpring  water;  let  them  Hand  to  iiifufe  twetity-- 
four  hours,  then  flrain  them,  and  add  frefh  flowers  to  the' 
water,  letting  the  water  be  warm  when  you  put  them  in; 
let  them  {land  clofe  covered  till  next  day,  flrain  it  o{f,,anch 
with  an  equal’ quantity  of  fiigar  boil  it  to  a fyrup, 

Sjfup  of ’violets. 

Take  one  pound  of  frefh  pickled  violets,  boil  {h'e  half 
pints  of  foft  water,  and  pour  it  over  the  violets;  let  it  Hand 
clofe  covered  in  a well  glazed  earthen  veffel  for  twentyr-- 
four  hours,  and  diffolve  in  it  twice  its  own  weight  of  white, 
fugar,  fo  as  to  make  a fyrup  without  boiling.. 

Syrup  of  clonje  jlily-fo-'wers,- 

Gather  the  flowers  early  in  the  morning,  pick  tl'vem 
clean,  and  cut  the  whitefrom  the  red ;.  to  a quart  of  flowers 
put  two  quarts  of  fpring  w'ater;.let  it  {land  for  two  days  in 
a cold  place,  and  al'ter  boil  it  till  it  comes  to  a quart ; ftraiii. 
it  off,  and  put  in  half  a-pound  of  doubk-refined  fugar,  and 
boil  it  up  again  for  three  or  four  minutes;  pour  it  into 
a china  bowl,  let  it  {land  to  cool,  and  wher>  it  is  quite  cold 
feum  it,  put  it  into  bottles,  cork  them  well,  and  tie  thent. 
down  with  leather. 

Syrup  of  buckthorn. . 

Gatlier  your  berries  in  the  heat  of  the  day,  and  fet  them 
.in  an  earthen  pot  into  the  oven ; then  fqneezeoutthe  juic'’, , 
and  put  the  juke  of  one  peck  of  berries  to  two  pounds  of 
Lllhon  fugar,  and  boil  them  together  a quarter  of  an  hour;, 
then  let  it. cool,  and  bottle  it. 

L j,  ^Jtup 


126  The  WHOLE  ART  of 


Sjrup  for  a cough  or  ajihma. 

Take  a handful  of  unl^t  hyffop,  a handful  of  colts-foot 
ovvers,  a handful  of  black  maiden  hair,  and  two'  handfuls 
cf  white  horfe  hound ; boil  thefe  in  three  quarts  of  water, 
and  when  half  is  boiled  away  take  it  off,  and  let  the  herb* 
Hand  in  it  till  they  are  quite  cold ; fqueeze  the  herbs  very 
dry,  ftrain  the  liquor,  and  boil  it  a quarter  of  an  hour; 
feum  it  well,  and  to  every  pint  put  in  half  a pound  of  white 
fugar,  and  boil  it;  when  it  becomes  a fyrup  put  it  to  cool, 
and  bottle  it  off ; do  not  cork  the  bottles,  but  tie  papers 
over  them,  this  is  an  exceeding  fine  fyrup  for  a cough,  by 
taking  a fpoonful  both  night  and  morning,  and  one  when 
ever  the  cough  is  troublefome. 

jd fecondfymp. 

Take  one  ounce  of  conferve  of  rofes,  one  onnce’of  browrt 
fugar  candy,  and  two  of  raifins  of  the  fun,  cleared  of  their 
Hones ; to  thefe  add  fome  flower  of  brimftone,  mix  them 
together,  aud  take  a fpoonful  night  and  morning. 

Syrup  of  balfam. 

Put  an  ounce  of  balfam  of  tolu  into  a quart  of  fpring 
water,  and  boil  them  two  hours  ; put  in  a pound  of  white 
fugar  candy  finely  beat,  and  boil  it  half  an  hour  longer ; 
take  out  the  balfam,  flrain  the  fyrup  twice  through  a flan- 
nel bag,  and  when  it  is  cold  bottle  it ; this  fyrup  is  excellent 
for  a cough,  by  taking  a fpoonful  at  night,  and  a little 
whenever  your  cough  is  troublefome. 

Barley  fyrup. 

Take  a pound  of  frdh  barley,  put  it  in  water,  and  w'hen 
it  boils  throw  the  water  away ; fo  do  a fecond  water  ; put 
to  the  barley  a third  water,  the  quantity  of  fix  quarts,  and 
boil  it  while  one  third  is  confumed;  ftrain  out  the  barley, 
and  put  to  tire  water  a handful  of  fcabious,  tormentil, 
hyffop,  agrimony,'  hore-hound,  maiden  hair,  fanicle,  and 
betonyj  barrage,  buglofs,  rofemary,  marigolds,  fage, 

violets. 
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violets,  cowflips,  of  thefe  a pint  each  when  picked ; a pound 
of  raifins  of  the  fun  ftoned;  half  a pound  of  figs  cut  j a 
quarter  of  a pound  of  dates  ftoned,  and  the  white  Ikin 
next  the  ftone  taken  off^ ; half  a pound  of  green  liquorice  • 
carraway  feeds,  fennel  feeds,  and  annifeeds,  of  each  one 
ounce  ; hartftiorn,  ivy,  elecampane  roots,  of  each  one 
ounce;  fennel  roots,  afparagus  roots,  couchgrafs  roots, 
polipodium  roots,  oak-parfiey  roots,  of  each  one  handful ; 
after  they  are  cleaned,  bruife  the  liquorice  and  feeds,  and 
nice  your  roots ; put  the  afore-named  ingredients  into  your 
barley  water,  let  them  boil  very  foftly  clofe  covered  twelve 
hours,  afterwards  ftrain  it  and  prefs  the  juice  from  the  in- 
gredients, and  let  it  ftaud  twenty-four  hours ; take  the  li- 
quor off  clear,  and  add  to  it  half  a pint  of  damalk-rofe 
water,  and  half  a pint  of  hyffop  water,  with  a pint  of  the 
juice  of  colts-foot  clarified ; a drachm  of  faffron,  three 
pints  of  the  bell  virgin  honey,  and  as  marry  pounds  of 
fugar  as  there  are  quarts  of  liquor;  boil  this  an  hour  and_ 
a half,  keeping  it  clean  fcum'd,  then  bottle  it,  cork  it 
well,  and  preferve  it  for  your  own  proper  ufe. 

Note,  Tbis  fyrup  is  good  for  an  old  cough;  and  three 
fpoonfuls,  night  and  morning,  mixed  with  the  fame  quan- 
tity of  wine  or  fack,  is  fufficient  to  take. 


A fecond  ^ay  to  make  fyntp  of  ’violets. 

Pick  the  violets  from  the  greens,  and  fift  them  clean ; 
then  to  every  four  ounces  of  violets  add  half  a pint  of 
water  and  one  pound  of  coarfe  fugar;  firft  take  the  water 
and  put  into  it  half  the  fugar ; fet  it  over  the  fire,  clarify 
and  fcum  it  well ; ftamp  your  violets  in  a marble  mortar 
and  when  they  are  well  beat,  infufe  them  in  the  clarified 
fyrup  for  fome  time,  minding  the  fyrup  is  not  too  hot 
when  you  put  in  the  violets;  when  they  have  infufed  a- 
wkleftram  them,  and  prefeiwe  fome  of  the  juice  in  another 
Teffcl,  and  let  it  Hand  by  ; put  in  the  reft  of  the  fu^ar 
let  It  again  on  the  fire,  fcum  it  and  keep  it  ftirring;  wlien 
It  hath  boiled  foftly  fome  time,  put  in  the  reft  of  the  juice 
and  one  drop  of  the  juice  of  lemon;  fet  it  once  more,  for 
a Iniali  time  on  the  fire,  and  when  cold  put  it  up  for  ufe. 
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Sjrnp  nf  maji-mallovjs. 

Take  of  the  frefli  roots  of  ma(h-mallows  two  ounces, 
and  parfley  roots  one  ounce ; liquorice  root,  the  tops  o£ 
malh-niallovvs  and  mallows,  and,  figs,  of  each  half  an 
ounce  ; raifins  Honed  two  ounces ; fweet  almonds  blanched 
one  ounce  ; let  all  thefe  fteep  one  day  in  three  quarts  of 
clear  barley  water,  and  boil  it  to  two  quarts ; prefs  out  the 
decoftion,  and  when,  grown  fine  by  Handing  in  the  li- 
q^uor,  diflblve  one  ounce  of  gum  arabic,  and  four  pounds 
of  fine  fugar,  and  make  it  into  a fyrup. 

Another  ~May. 

Take  four  ounces  of  maHr- mallow  roots,  grafs  rootsi 
afparagus  roots,  liquorice,  raifins  Honed,  of  each  half  an 
ounce  ; the  tops  of  m«Hi-inallows,  pellitory,  pimpernel, 
faxifras,  plantain,  maiden-hair,  white  and  black,  of  each' 
one  handful;  red  fifars,  one  ounce  of  each;  bruife  all 
thefe,  and  boil  them  in  three  quarts  of  water  while  they 
come  to  two  ; then  put  to  it  four  pounds  of  w'hite  fugar 
to  make  it  a fyrup,  and  clarify  every  pint  with,  the  white 
of  an  egg,  or  ifmg-glafs.. 

Syrup  of  Saffron. 

Take  a pint  of  balm  water  and  a pint  of  the  beH  Ca- 
nary, half  an  ounce  of  Englifh  faffron  ; open  the  faffron, 
and  put  it  into  liquor  to  infufe,  and  let  it  Hand  clofe  co^ 
vered  fo  as  to  be  hot  and  not  boil,,  and  continue  fo  for 
f-velve  hours then  Hrain  it  out  as  hot  as  you  can,  and  add  , 
to  it  three  pounds  of  double-refined  fugar,  and  boil  it  till 
it  is  well  incorporated ; when  cold  bottle  it ; a fpoonful  in 
any  fimple  water  or  wine  is  a high  cordial. 

Syrup  of  buckthorn: 

Take  three  quarts  of  the  clarified  juice  of  buckthorn 
berries,  four  pounds  of  brown  fugar;  make  them  into  a 
fvrup  over  a gentle  fire,  and,  while  it  is  warm,  mix  it 
with  a drachm  of  the  diHilled  oil  of  cloves  diflblved  on  a 
himp  of  fugar,  for  it  will  not  diflblvs  in  the  fyrup. 

1 
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Note,  Take  great  care  you  have  tlie  true  bucktiiorn,  as 
there  are  many  ipurious  ones ; they  may  be  known  by  the 
number  of  feeds;  the  genuine  buckthorn  having  four;  the 
alder  buckthorn  lias  only  two,  and  the  cherry  buckthorn 
one  only. 

Another  fyrup  for  a cough  or  q/ihma. 

Take  pennyroyal  and  hyffopwater,|of  each  half  a pint, 
dice  to  them  a fmall  flick  of  liquorice  and  a few  raifms  of 
the  fun  rtoned ; let  them  fimmer  a quarter  of  an  hour,  and 
make  it  into  a fyrup  with  brown  fugar-candy ; boil  it  a 
little,  and  then  put  in  four  or  five  fpoonfuls  of  fnail  water, 
and  give  It  a fecond  boil ; when  it  is  cold  bottle  it,  and^ 
take  a fpoonful  morning  and  night,  with  three  drops  of 
balfam  of  fulphur  put  into  it. 

Another,  and  a nialuable  one. 

Take  a hajidful  of  maiden-hair,  a handful  of  oak- 
Inngs,  and  a handful  of  frefli  mofs ; boil  thefe  in  three 
pints  of  fpring  water  till  it  comes  to  a quart ; ftrain  it  out, 
and  put  to  it  fix  pennyworth  of  faffron  tied  up  in  a rag, 
adding  thereto  a pound  of  brown  fugar-candy ; boil  the 
liquor  up  to  a fyrup,  and  when  cold  bottle  it. 

Note,  You  may  take  a fpoonful  of  this  fyrup,  as  often 
as  you  find  y©ur  cough  troublefome. 

There  are  many  more  fyrups,  but  too  many  for  this 
book  ; but  thefe  mentioned  are  the  moft  choice  ones,  not 
only  in  themfelves,  but  as  die  diretilions  in  them  contained, 
are  an  invariable  guide  to  the  lady  in  the  other  various 
kinds  of  fyrups. 

To  male  eonfer>ve  of  hips. 

Gather  your  hips  before  they  grow  foft,  cut  off  the 
lieads  and  flalks,  flit  them  in  half,  and  take  out  all  the 
feed  and  white  ; put  them  in  an  earthen  pan,  ftir  them 
every  day  lefl  they  grow  mouldy,  and  let  them  fland  till 
they  are.  foft  enough  to  rub  through  a coarfe  hair  fieve  ; 
they  are  a dry  berry,  and  rub  through  with  fome  diffi- 
culty ; add  to  them  their  weight  in  fugar,  and  mix  them 
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well  together  without  boiling,  keeping  it  in  gallvpots  for 
life. 

« 

Certfer-ve  of  red  rofes. 

Take  red-rofe  buds,  bruife  them  in  a marble  mortar, 
adding  by  degrees  fine  powder  fugar  fiftcd,  to  the  quantity 
of  three  pounds  ; beat  them  till  no  particles  arife,  and  till 
the  whole  becomes  a firm  and  folid  mixture. 

Conferee  of  orange  peel. 

Take  the  clear  rind  of  oranges,  fteep  them  in  water  of 
a moderate  heat  till  they  are  tender ; then  ftrain  the  water 
from  them,  pound  them  in  a marble  mortar,  and  llrain 
them  through  a fieve  ; then  bring  the  pulp  to  a proper 
confiftence  over  a gentle  fire,  and  add  to  it  thrice  its  quan- 
tity of  fugar,  and  let  it  be  reduced  into  a conferve  by 
beating  it  in  a mortar. 

Confer  ve  of  quince. 

Pare  the  quince,  take  out  the  coars  and  feeds,  then  cut 
them  into  fmall  pieces,  boil  them  till  they  are  foft;  to 
eight  pounds  of  quince  put  in  fix  pounds  of  fugar,  boil 
them  to  a confiftence.  . • 

To  make  robe  of  elder. 

Take  a peck,  of  elderberriei  and  bake  them  in  an  earthen 
pan,  fqueeze  the  juice  out,  and  put  it  in  a filver  or  tin 
itew-pan,  then  fet  it  on  a gentle  fire,  it  will  be  three  days 
ftewing ; you  mufl:  ftir  it  often,  and  when  you  fee  it  Co 
tliick  that  you  may  cut  it  with  a knife  it  is.  enough,  then 
put  it  in  gallypots  for  ufe,  whilll  it  is  hot. 

To  make  fpirit  of  clary. 

Take  a gallon  of  good  fack,  a pint  of  the  juice  of  clary, 
a pound  of  clary-flowerS,  as  many  clove  jilly-flowers,  and 
half  as  many  arch-angel-flowers,  as  many  comfry-flowers, 
and  as 'many  floivers  of  lillies  of  the  valley,  let  thefe  fteep 
in  the  fack  all  night,  then  put  it  into  a glafsftill,  thefofter 
it  diflils,  the  ftronger  it  will  be ; you  mull  take  great  care  to- 
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keep  iii  the  fpirit,  by  parting  the  rtlll  every  where ; let  it 
drop  through  a bag  of  good  ambergreafe  upon  as  much 
lifted  white  fugar-candy  as  you  think  will  fweeCen  it ; it  is  4 
very  high  cordial. 

I 

To  tnalie  fpirit  of  carravmys., 

■ To  a quart  of  true  fpirits  of  fack,  put  two  poundl  of 
good  fmooth  fugared  carraways,  bruife  them,  and  put  them 
into  a bottle,  with  a grain  of  the  bert  ambergreafe,  pour 
tile  fpirit  on  them,  and  feal  the  cork  very  clofe  ; fet  it  in 
the  fun  for  a month,  ftrain  it  oiF,  and  keep  it  always  clofe 
ftopt  for  ufe; 

Cordial  of  black  cherry  vjaler. 

Take  two  quarts  of  rtrong  claret,  and  four  pounds  of 
black  cherries  full  ripe,  ftamp  them,  and  put  them  to  the 
wine,  with  one  handful  of  angelica,  one  handful  of  balm, 
and  as  muchcarduus,  half  as  much  mint,  and  as  many  rofe- 
mary  flowers  as  you  can  hold  in  both  your  hands ; three 
handfuls  of  clove-jilly-flowers,  two  ounces  of  cinnamon  cut 
fmall,  one  ounce  of  nutmegs  ; put  all  thefe  into  a deep  pot, 
let  them  be  well  ftirred  together,  then  cover  it  fo  clofe  that 
ho  air  can  get  in,  let  it  ftand  one  day  and  a night,  then  put 
it  into  your  ftill,  which  you  murt  alfo  parte  clofe,  and 
draw  off  as  much  as  runs  good,  fweeten  it  with  fugar-candy 
to  your  tafte. 

A very  rich  cherry  cordial. 

Take  a rtone  pot  that  has  a broad  bottom,  and  a narrow 
top,  and  lay  a row  of  black  cherries  and  a row  of  very  fine 
powdered  fugar,  do  this  till  your  pot  is  full,  meafure  your 
pot,  and  for  every  gallon  it  holds,  put  a quarter  of  a pint 
of  true  fpirit  of  wine  ; you  are  to  pick  your  cherries  clean 
from  foil  and  ftalks,  but  not  walh  them  ; when  you  have 
thus  filled  your  pot,  flop  it  with  a cork,  and  tie  firrt  a 
bladder,  then  a leather  over  it ; and  if  you  fear  it  is  not 
tlofe  enough,  pitch  it  down  clofe,  and  then  bury  it  in  the 
earth  fix  months,  or  longer  ; then  ftrain  it  out,  and  keep 

it 
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It  clpfe  flopped  for  your  ufe;  it  will  revive  when  all  other 
cordials  fail, 

To  make  rhubarb  tarts. 

Take  flalks  of  Englifh  riiubarb,  that  grow  in  the  gar- 
dens, peel  and  cut  it  the  fize  of  goolberrics ; fwceten  it, 
and  make  them  as  you  do  goolberry  tarts ; how  to  make 
the  cruft  you  have  in  the  Art  of  Cookery. 

Thefe  tarts  may  be  thought  very  odd,  but  they  are  very 
fine  ones  and  have  a pretty  flavour;  the  leaves  of  rhubarb 
are  a fine  thing  to  cat  for  a pain  In  the  ftomach,  tire  roots 
for  tinfture,  and  the  flalks  for  tarts. 

Angelica  tarts. 

Take  the  flalks,  peel  them,  cut  them  into  little  pieces, 
pare  fome  golden  pippins  or  nonpareils,  of  each  an  equal 
quantity ; firft  take  away  the  parings  of  the  apples  and 
the  coars,  boil  them  in  as  much  water  as  will  cover  them, 
with  a little  lemon  peel  and  fine  fugar  till  it  is  like  a very 
thin  fyrup,  then  ftrain  it  off,  and  fet  the  fyrup  on  the  fire 
again  with  the  angelica,  let  it  boil  about  ten  minutes,  then 
.when  the  cruft  is  ready,  lay  a fliced  apple  and  a layer  of 
angelica,  fo  on  till  the  pattypans  are  full,  and  bake  them, 
filling  them  firft  with  the  fyrup.  < 

To  prejerve  damjhis  or  bnllace. 

Put  your  damfins  in  a pot,  to  two  quarts  put  a pound,  of 
fine  fugar,  and  bake  them  in  a flow  oven  two  hours,  then 
fet  them  in  a cool  place  a week,  and  pour  over  them  as 
much  rendered  beef  fuet  as  will  be  an  inch  thick,  it  mufl 
be  put  on  hot  every  time  you  take  any  out;  and  they  will 
keep  all  the  year. 

Another  nuay  to  do  them. 

Make  a fyrup  of  water  and  fugar,  gather  the  fruit  before 
I they  are  ripe,  and  put  them  into  the  cold  fyrup  ; then  fet 
them  on  a flow  fire,  ;md  keep  them  ftirring  gently  round, 

till 
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till  they  are  a little  coddled,  but  not  broke,  put  all  into  a 
pot  that  has  a little  mouth,  and  when  cold,  pour  on  mora 
till  it  is  an  inch  thick  on  the  top,  and  fet  it  by. 

T ■)  make  annijeed  bijcuits. 

To  every  twelve  pounds  of  dough,  put  twenty  ounces  of 
butter,  a pound  of  fugar,  two  ounces  of  annifeeis,  with  a 
ifttle  rofe  water,  and  what  fpice  you  tltink  lit,  aui  bake  it 
in  a moderate  oven. 

To  keep  goofeherries. 

Gather  them  on  a very  line  day  when  full  grown,  befora. 
they  are  ripe,  pick  tliem,  have  ready  nice  clean  bottles,  fill 
them  to  the  neck,  then  cork  them,  and  rofm  the  top  of  the 
bottle  that  no  air  can  get  into  it,  then  fet  them  in  a kettle 
of  water,  up  to  the  neck,  over  a flow  fire;  when  the  water 
is  fcalding  hot,  rake  out  the  bottles,  and  tlie  next  day  dig 
a hole  in  the- earth,  and  put  your  bottles  in;  cover  them  up 
with  the  earth  again,  and  keep  them  for  winter;  fome  keep 
them  only  in  a dry  place,  but  the  earth  keeps  them  better. 

A very  rich  almond  cream^  calledjleeple  cream. 

Make  a very  ftrong  jelly  of  hartfhorn ; and  that  it  may 
be  fo,  put  half  a pound  of  good  hartfliom  to  five  pints  of 
water;  let  it  boil  near  half  away ; llrain  it  off  through  a 
jelly  bag;  then  have  ready,  beaten  to  a very  fine  powder,' 
fix  ounces  of  almonds,  which  mull:  be  carefully  beat  up 
with  one  fpoonful  of  orange-flower  water,  with  fix  or  eight 
fpoonfuls  of  very  tliick  cream ; then  take  near  as  much 
cream  as  you  have  jelly,  and  put  both  into  a Ikillet,  and 
ftrain  in  your  almonds,  fweeten  it  to  your  tafte  with  double- 
refined  fugar;  fet  it  over  the  fire  and  flir  it  with  carecon- 
ftantly  till  it  is  ready  to  boil;  fo  take  it  off,  and  keep  it 
■ftirring  till  it  is  near  cold ; then  pour  it  into  naiTow  bot- 
tomed drinking  glaffes,  in  which  let  it  Hand  a whole  day; 
when  you  would  turn  it  out,  put  your  glafles  into  wann 
water  for  a minute,  and  it  will  turn  out  like  a fugar  loaf. 
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’To  make  orange  pojjet. 

Squeeze  the  juice  of  two  Seville  oranges  and  one  lemon 
into  a china  bafon  that  holds  about  a quart,  fweeten  this 
juice  with  the  fyrup  of  doable-refined  fugar,  put  to  it  two 
fpoonfuls  of  orange-flower  u<tter,  and  Itrain  it  through  a 
fine  fieve,  boil  a large  pint  of  cream,  with  forae  of  the 
orange  peel  out  thin;  when  it  is  pretty  cool,  pour  it  into  a 
bafon  of  juice  through  a flannel,  which  njuft  be  held  as  high 
as  you  can  from  the  bafon,  it  mnft  ftand  a day  before  you 
ufe  it;  when  it  goes  to  table,  flick  flips  of  candied  orange, 
kmon,  juid  citron  peel  on  the  top. 

To  make  black  caps,  the  bejlnuay. 

Take  a dozen  and  a half  of  very  large  French  pippins, 
or  golden  rennets,  c\gi  them  in  half  and  lay  tliem  with  the 
flat  fide  dawn  wards;  lay  them  as  clofe  to  each  other  as  you 
^can,  prefs  the  juice  of  a lemon  into  two  fpoonfuls  of  orange- 
flower  water,  and  mix  them  all  together;  Ihred  fome  lemon 
peel  into  it,  and  grate  fome  double- refined  fugar  over  it; 
put  them  into  a quick  oven,  and  half  an  hour’s  baking  will 
be  fufficient. 

Te  make  Newport  cream  cheefe. 

You  mufl  get  a vat  made  a quarter  and  a half  high,  the 
bottom  nor  top  mufl  not  be  faflened,  and  it  mufl  be  made 
four  fquare,  witli  holes  all  over  them  ; then  take  two  quarts 
of  good  thick  cream,  two  quarts  of  flroakings,  and  a gallon 
of  new  milk,  and  fet  it  witli  runnet,  as  for  common  cheefe; 
when  it  is  come,  take  out  the  curd  with  a china  faucer,  and 
put  it  into  the  vat,  flrewing  a little  clean  dry  fait  thereon ; 
fill  up  the  vat,  till  all  the  cheefe  is  in,  prefs  it  as  other  cheefe, 
let  it  ftand  in  the  vat  two  or  three  days,  tiU  all  is  out,  and 
turned  often  while  it  is  in,  fait  ittw'o  days;  when  you  take 
it  out  you  mufl  let  it  dry  without  rubbing,  and  make  it  in 
May  :■  if  you  defire  it  exaftly  four  fquare,  let  the  vat  be  full 
a quarter  and  a half  liigh,  and  the  fquaxe  want  an  inch  of 
a quarter. 
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T 7 make  a pretty  fort  of flummery. 

Put  three  large  handfuls  of  oatmeal  ground  fmall,  into 
two  quarts  of  fair  water,  let  it  ftee,p  a day  and  night,  then 
pour  otf  the  clear  water,  and  put  the  fame  quantity  ot  frefh 
water  to  it;  ftrain  it  through  a fine  hair  fieve,  and  boil  it 
fill  it  is  as  ^ick  as  haliy  pudding;  ftir  it  all  the  while,  that 
it  may  be  extremely  fmooth,  and  when  you  firll  llrain  it, be- 
fore you  fet  it  on  the  fire,  put  in  one  fpoonful  ol  fagar,  and 
two  of  good  orange-flotver  water,  when  it  is  boiled  enough, 
pour  it  into  lhallovv  diflies  for  your  ufe. 

make  cracknels. 

To  a quart  of  flour  take  a pound  of  butter,  half  a nut-- 
meg  grated,  the  yolks  of  four  eggs  beat,  with  four  fpoon- 
fulsof  rofe  water;  put  the  nutmegs  and  eggs  into  the  flour, 
and  wet  it  into  llifF  parte,  with  cold  water,  then  rowl  in  the 
batter  and  make  them  into  lhape ; put  them  into  a kettle 
of  boiling  water,  when  they  fwim,  take  them  out  with  a 
fkimmer,  and  throw  them  into  cold  water;  when  they  are 
hardened  lay  thena  out  to  dry,  and  bake  them  on  tin 
plates. 

Right  Dutch  luafers. 

Take  four  eggs,  and  beat  tliem  very  well;  then  take  a 
good  fpoonful  of  fine  fugar,  one  nutmeg  grated,  a pint  of 
cream,  and  a pound  of  flour,  a pound  of  butter  melted,  two 
or  three  Ijpoonfuls  of  rofe  water,  and  two  good  fpoonfuU  of 
yeafl: ; mix  all  well  together,  and  bake  them  in  your  wafer- 
tongs  on  the  fire,  or  in  an  oven. 

The  nun  5 bifeuit. 

Take  the  whites  of  fix  eggs,  and  beat  them  to  a froth, 
take  alfo  half  a pound  of  almonds,  blanch  and  beat  them 
with  the  froth  of  the  whites  of  your  eggs  as  it  rifes ; then 
take  the  yolks  with  a pound  of  fine  fugar;  beat  thefe  well 
together,  and  mix  your  almonds  with  your  eggs  and  fugar; 
then  put  in  a quarter  of  a pound  of  flour,  with  the  peel  of 
two  lemons  grated,  and  fome  citron  finely  Ihred;  bake 
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them  in  little  cake  pans  in  a quick  oven,  and  when  they  are 
coloured  turn  them  on  tins  to  harden  the  bottoms ; but 
before  you  let  them  in  the  oven  again,  flrew  fome  double- 
refined  Alga r on  them  finely  fifted;  remember  to  butter 
your  pans,  and  fill  them  but  half  full. 

TomaJte  oil  of  eggs. 

Take  eight  large  eggs,  and  new  laid,  boil  them  hard ; 
•then  take  the  yolks  out;  be  careful  not  to  put  any  white  of 
the  eggs  in,  and  break  them  fmall,  and  let  them  Hand  to 
be  cold;  then  have  a quick  fire  ready,  and  put  them  in  an 
iron  ladle,  with  a bit  of  hog’s  lard,  the  bignefs  of  a walnut ; 
you  mull  llir  it  with  a Hick  cut  flat  at  the  end,  and  when 
it  begins  to  melt,  keep  ftirring  as  fall  as  you  poflibly  can ; 
in  a moment  before  it  turns  to  oil,  it  will  dr)^;  you  mult 
have  a cup  ready  to  pour  it  in  as  fall  as  you  fee  a drop 
of  oil  come,  with  that  quantity  of  eggs  you  will  have  a tea 
cup  of  oil,  if  you  HTr  quick,  if  not,  you  will  not  fee  a drop 
of  oil. 

To  make  tumbles. 

To  a pound  of  fine  flour,  a pound  of  double-refined 
fugar,  and  two  ounces  of  coriander  feeds,  the  yolks  of  two 
eggs,  and  wet  it  ItilF  with  a little  rofe  water;  then  rowl 
tl'.em  out  the  bignefs  of  your  finger,  and  make  them  in  the 
form  of  a figure  of  eight ; then  put  them  on  tins  and  bake 
tlitm  in  a flow  oven  ; watch  them  all  the  time,  about  ten 
minutes  will  bake  them. 

7c  make  currant  Jhriih, 

Take  white  currants  full  ripe,  malli  them  with  your  hands, 
then  llrain  them  through  a hair  fieve,  and  to  one  gallon 
of  rum  or  brandy,  put  five  junts  of  the  currant  juice,  apd  a 
pound  of  lump  fugar;  cover  it  up  clofe,  and  let  it  Hand 
two  or  three  days,  ftirring  it  twice  a day;  then  run  It 
through  a jelly  bag ; it  is  bell  to  put  half  the  fpirits  to  the 
juice,  and  add  the  other  half  when  you  bottle  it  off. 
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’To  preferve  beet  roots. 

Boil  your  beet  roots  for  four  hours,  till  you  fee  it  quite 
foft ; then  make  a fyrup  of  a pint-of  fpring  water  and  half 
a pound  of  fugar,  and  boil  the  beet  root  in  it,  for  a quarter 
of  an  hour ; then  put  it  in  gallypots  for  ufe.  "W  hen  you 
want  to  ufe  them  for  fauce,  foak  them  in  warm  water  for 
ten  minutes  or  more,  and -dice  them  into  oil  and  vinegar. 

To  dry  artichoaks  red. 

Boil  your  artichoaks  in  water  till  you  fee  they  are  fbftj 
then,  take  them  out,  and  pound  fome  cochineal  very  fine, 
and ' mix  in  frelb  water,  and  boil  them  again  a quarter  of 
an  hour ; then  dry  them  in  bags  for  a quarter  of  an  hour. 

To  preferve  apples  red  all  the  year. 

Get  a dozen  of  pippins  or  pearmailes,  pare  them,  put  a 
quart  of  water  to  them,  one  pennyworth  o.f  cinnamon  hick, 
grate  part  of  a lemon  rind,  and  fome  cochineal  deeped  in 
water,  half  a pound  of  loaf  fugar ; then  fend  them  to  oven , 
tie  over  them  a paper,  and  after  that  a coarfe  pafte ; don’t 
forget  to  fcope  a hole  in  tire  middle  of  the  apples  to  let  the 
liquor  through  them;  let  them  Hand  in  a flow  oven,  \?hen 
you  think  they  are  enough,  take  them  out  of  the  oven, 
take  off  the  paper,  and  let  them  ftand  in  the  fyrup ; in  the 
morning  drain  it  from  them,  and  put  to  it  a little  water, 
a pound,  or  a pound  and  half  of  fugar,  as  you  would  have 
a quantity  of  fyrup  for  them,  and  when  you  have  feum’d 
them  well,  clear  it  with  the  white  of  an  egg,  when  that  is 
done  put  in  your  apples  again,  and  let  them  boil  in  the 
fyrup  till  it  be  clear,  then  put  in  as  much  cochineal  as  will 
make  them  of  a good  colour ; fometimes  take  the  appl-.'s 
out  left  they  fhould  break,  and  let  the  fyrup  be  boiling  and 
feum  it  often;  when  your  apples  are  half enough,  let  them 
fland  in  the  fyrup  all  night,  and  in  the  raornine.  fet  it  over 
the  fire,  whiph  mull  be  of  charcoal ; let  it  bml  up,  then 
take  the  apples  out,'  an'd'put  them  in  again ; when  ycut 
lyrtip  is  boiled  to  a thicknefs  for  kcepng,  and'yeur  apples  a 
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rood  colour,  fhred  your  lemon  ped,  and  put  in  it  half  am 
half  ounce  of  candied  orange  cut  in  thin  flices;  put  your 
apples  into  the  pot  you  defign  to  keep  them  in,  and  when 
your  fyrup  is  half  cold  put  it  on.your  apples,  and  put  them 
■up  for  ufe. 

Ta  pickle  cauliflanuers  red. 

Get  the  bcft'  you, can,  let  your  water  boil  with  a little 
fait  in  it,  then  put  in  your  cauliflowers,  the  fader  it  boiU 
the  whiter  it  will  be,.do  not  let  it  be  too  much  done  ; then: 
let  it  cool,  and-  prepare  your  pickle ; for  red,,  you  mud 
take  alliga,  fait,  andfome  of’your  colouring,  and  fpice  in 
it ; if  you  would  have  them  white,,  take  white  wjne  vine- 
gar, fait,  and  fpices„  having  the  white  of  your  cauliflower  j. 
j-our  pickle  being  cool,  you  put  them  into  it'  keeping 
them  for  ufe./ 

To  pickle  turnips-^ 

Pare  and  cut  them  in  flices,,  put  them  into  boiling  water, 
and  let  them  boil  a little  while,  but  not  too  ntudi,  take 
them  out  and  cut  them  into  what  form  you  gleafe  ; then- 
put  them  into  alegar  and  fait  for  fbme  da)'s  ; then  take 
them  out  and  wipe  the  pickle  from  them,,  boil  the  alegar, 
and  fome  of.  your  colouring  with  fpices,  and  when  they 
'are  cold  put  them  together,  and  keep  them  for  ufe. 

To  malie  violet  drops. 

Take  an  ounce  of  violets  and  cut  the  whites  from  the 
leaves,  and  prick  them  very  well,  a quarter  of  a pound  of 
fugar,  as  much  ■water  as.  will,  make  a candy  ; when  your 
candy  is  ready,  put  in  your  flowers,  and  let  them.jud  have- 
a boil  j then  drop  them  on  paper  and  they  will  grow  hard; 
foon. 

To  get  mild'evj  cut  of  hiiem 

Scrape  Ibme  chalk  and  mix  it  pretty  thick  with  water, 
dip  the  cloth  in  it,  and  hang  it  in  tire  fun  to  dry,  repeat 
tlui  uU  it  is  out,. 
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To  make  d<roe-jllly-floaver  wjitie^ 

To  every  gallon  of  water  add  two  pounds  and  a half  of 
fugar,  boil  it  half  an  hour,  fcum  it  well,  and  pour  it 
boiling  hot  upon  the  flowers,  picked  all  from  the  ftalks-, 
let  it  fland  till  cold;  then  put  in  four  or  live  fpoonfuls  of 
yeaft,  or  according,  to  the  quantity  you  make ; let  it  ftand 
three  days,  ftir  it  every  twelve  hours;  when  you  barrel  it, 
ftrain  it  through  a flannel,  flop  it  clofe  and  bottle  it  in 
three  weeks ; put  into  every  bottle  a clove  and  bit  of 
fugar ; don’t  cork  it  clofe  for  feme  time. 

To  pickle  carrotu 

Take  them  of  a middle  fize,  the  yelloweft  you  can  get, 
half  boil  them,  and  cut  them  in  what  fhape  you  pleafe; 
and  let  tliem  lie  to  cool ; then  take  as  much  vinegar  as  will 
cover  them,  boil  a pennyworth  of  faffron  in  a bit  of 
muflin,  with  a little  fait ; when  your  pichle  is  cold  put 
them  into  a pot,  cov'^er  them  up  clofe,  let  them-  ftand  all 
night,  then,  pour  out  the  pickle,  and  boil  it  with  Jamaica, 
pepper,  mace,  cloves,  and  fait;  when  cold  pour  it  on  the 
carrots,  antf  keep  it  for  ufe. 

To  keep  'walnuts  all  the  year  moijl.. 

Gather  your  nuts  ih  a'very  dr}-^  day,  and  take  care  they 
dQn,’t  lay  on  the  ground  to  be  bruifed ; as  you  gather  them, 
put  them  into  a deep  earthen  pot,  when  full,  cover  them 
with  a paper,  and  then. with  a leather,  and  over  that  a wet 
bladder;,  fet  them  in  a- dry  place,. 


BILLS  OF  FARE. 

SEVERAL  families  have  defired  I would,  in  my  Book. 

of  Confeftionary,  give  thenr  a few  bills  of  fare  of 
little  deferts,  fit  for  private  families ; but  as  it  is  a thing 
depends  entirely  on,  fancy,  and  indeed,  what  they  have  to 
fet  it  out  with,  and  the  fcafoa  of  the  year  for  fruits,  &c.. 
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I am  at  fome  lofs  how  to  give  direftlons  in  writing ; but 
as  it  may  be  a little  guide  to  the  young  and  unexperienced, 
I have  given  tlxera  ip  tlift  belt  manner  I can,  agreeable  to 
the  method  they  are  now  f^t  out ice  cream  is  a thing  ufed 
in  all  defects,  as  it  is  to  be  had  both  winter  and  furamer, 
and  what  in  London  is  always  to  be  had  at  the  con- 
feflioners. 

Giving  direftions  for  a grand  defect  would  be  needlefs, 
for  thofe  perfons  who  give  fuch  grand  defects,  either  keep 
a proper  perfon,  or  have  them  of  a confeftioner,  who  not 
only  has  every  thing  wanted,  but  every  ornament  to  adorn 
it  with,  without  giving  any  trouble  to  the  family,  when 
fuppofed  to  be  taken  up  with  other  affairs  ; though  every 
young  lady  ought  to  know  both  how  to  make  all  kind  of 
confedionary  and  drefs  out  a defect ; in  former  days,  it 
was  looked  on  as  a great  perfedion  in  a young  lady  to  un- 
derhand all  thefe  things,  if  it  was  only  to  give  directions  to 
her  fervants;  and  our  dames  of  old,  did  not  think  it  any 
difgrace  to  underhand  cookery  and  confeCtionary. 

But  for  country  ladies  it  is  a pretty  amufehient,  both  to 
•make  the  fwcet-meats  and  drefs  out  a defect,  as  it' depends 
wholly  on  fancy  and  but  little  expence,  _ ■ 


• 

Lemon  Cream 

, • 

Peaches. 

Plumbs 

Plain  ice 
cream. 

A large  difh 
with  figures 
and  grafs  or 
mofs  about 
it,  and 
flowers  • 
only  for  Ihew. 

Rafberry  ice 
cre%m. 

Apiicots. 

NeCtarini# 

Syllabubs. 
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Colour’d 

wafers. 


Compote  of 
pears. 


Savoy  bifcuit. 


Lemon  cream 
in  glalTes. 


Ratafia  drops 


Wet  fweet-ineats 
in  glalTes. 


Peaches  In 
Brandy. 


A drlh  or 
falver,  a 
dilh  of 
jellies,  in- 
termix’d 
with  wet 
fweet- 
meats. 


Morelia  cherries 
in  brandy. 


A ghizzard  cream 


High  flowers, 
images,  &c. 
drefs’d  with 
■grafs,  mofs, 
and  other  or- 
naments ac- 
cording to 
fiincy. 


Heart 

bifcuit. 


Compote  of 
chcfnuts. 


White  wafers.. 


Colour’d  fweet- 
meat*  in  glafles^ 


Spunge  blfcuits* 


Jelliesj^ 


A floating  ifland 
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The  above  middle  frame  fliould  be  made  either  in  three 
parts  or  five,  all  to  join  togctffcfi-,  which  may  ferve  om 
different  occafions ; on  which  luppofe  gravel  walks,  hedges,, 
and  variety  of  different  things,  as  a little  Chinefe  temple 
foir  the  middle,  or  any  other  pretty  ornament;  .which  oma*- 
ments  are  to  be  bought  at  the  confeflioners,  and  will  ferve 
year  after  year;  the  top,  bottom,  and  fides  are  to  be  fet 
out  with  fuch  things  as  are  Co  be  got,  or  the  fcafon  of  the 
year  will  allov/,  as  fruits,  nuts  of  all  kinds,  creams,  jel- 
lies, whip  fyllabubs, . bifcuits.  See.  See.  and  as  many 
plates  as  you  pleafe,  according  to  the  fize  of  the  table. 

All  this  depends  wholly  on  a little  experience,  and  a> 
good  fancy  to  ornament  in  a pretty  manner ; you  muft 
have  artificial  flowers  of  all  forts,  and  fome  natural  out  of 
a garden  in  fummer  time  do  very  well  intermixed. 

As  ghizzard  cream  is  not  in  the  fore  partof  the  book,. 
3 lhall  give  it  here : take  the  {kins  of  three  large  ghizzard* 
of  fowl  or  turkey  ;•  put  them  into  a quart  of  cream, 
fweeten  it  and  fpice  it  as  you  like,  boil  all  together,  then.- 
ftrain  it  into  your  difh,  and  it  will  be  fine  and  liiick. 


’i  ' > I ’ A 

Lemon  cream. 


Peache^j.^^ 

A dilh  only 

Plumb*, 

Plain  Ic9 

for  Ihew* 

Rafbcrry 

cream. 

with  figures. 

cream. 

Sccr  Sec, 

f 

*■  *»  T 

i ••••.• 

Apricot*. 

1 

Nedarin*,- 

Syllabubs. 
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ice  cream.  ^ 

Fruit. 

Fruit, 

One  large  diOi 
in  the  middle 
of  jellies, 
cream, 
and 

fyllabubs.  ' - 

Fruit. 

Fruit. 

T 

t 

Ice  cream  of 
different  forts. 

t 

___  ■ , T 

..Dry’d  apples. 

Jellies  and  bifcuits. 

Chefnuts. 

Almonds  and 
railins. 

Sweat 
meats 
wet  and 
dry. 

Stew 'd 

•'  pears. 

Jellies  and  bifcuits. 
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Ste.w’d  pippins 
with  thiclc  cream 
poured  over  them. 


Pot  oranges. 


Ice  cream. 


Walnuts. 


Wet  and  dry 
fweet  meats, 
and  jellies 
both  red  and 
white,  in- 
termix’d, 
adorn’d 
with  flowers. 


Poftatia  nuts. 


Ice  eream. 


Ratafia  cakes. 


Pears  flew’d  purple 
with  fine 
ratafia  cream, 
pour’d  over  them. 


S^wcd  pippins. 
Compote  of  pears. 
Pollatia  nuts. 


Icecream. 

Little  pot  oranges. 
A 

Grand  Compote  of  chefnuts. 
Trifle. 

Nonpareil. 


Ice  creams, 
diiTcrent  colours. 
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Fruit. 

Ice  crcaiTip 

Two  fal vers  one  • 
above  another, 
whip’d  fyallabubs 

; ' ' ' > 

• Fmiti 

Creams, 

and  jellies  inter- 
mix’d with  crifp’d 
almonds,  and 

Little  'ciik^ 

Fruit, 

little  ratafia 
cakes,  one  little 
one  above  all, 
with  preferv'd 
orange  or  pine 
apples,  little 
bottles  with 
flowers  to  adorn 

Fruit, 

Large  Seville 

it,  and  kni’cknacks 
ftrew’d  about  the 
falver. 

Almonds 

oranges  diced 
with  double  re- 
iined  fugar 
ilrew’d  over 

Ice  cream, 
different  colours. 

and  raifinj. 

N 

The  WHOLE  ART  «f 


- 

Whip’d  fyllabubfi. 

Golderl 

pippins. 

Filbertt, 

Chefnuts. 

Plumbs. 

JfUies,  lemon 
cream,  and 
fvveet  meats 
both  wet  and 
dry,  piled  up- 
on lalvers 
with  crifp’d 
almonds,, and 
knicknacks. 

•Large  orangoi 
flic’d  and 
/ugar  itrew’4 
over. 

Nonpareils 

Bloomage. 

Ice  cream. 

Whip’d  lyllabubi. 

' 

Jellies. 

Fruit, 

Fruit, 

Almond 

flummery. 

A high  falver 
.with  fyllabubs, 
a little  rais’d 
above 
with  a pre- 
lierved  orange 
,or  lemon. 

Almond 

creams. 

Fruit, 

Jellies, 

Fruit. 

CONFECTI  ON  ARY. 


ni 


Whip’d  fyllabubsi 


Bloomage,- 
ftuck  with 
almonds. 


Ice  crciim. 


Two  falvers 
one  above  an- 
other, on  the 
bottom  one 
jellies,  the 

Cheinutt*  top  a large 

gkfs  cup  to-' 
ver’d  with 
ralberry 
cream. 


Dry’d 

cherries 


Ice  cream, 


Almond  flummery. 


Whip’d  fyllubub*. 


As  to  all  forts  of  little  bifeuits,  almonds,  knicknacks^ 
throwed  in  the  middle  of  the  falver,  or  wet  fweet-meats  in- 
little  glaffes;  you  intermix  it  according  as  you  fancy. 


Na 
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Jcllie*. 

Peaches. 

Nedkrins. 

Fiberts*. 

whip‘d 

/yUabubs. 

Green  gages. 

Creams. 

Almond 

fiummeiy, 

Cherries. 

Wainntsv 

Fine  pears,. 

* 

Crapci, 

• Jellies. 

• 

Ice  cream. 

Filbert* 

Dry’d  plumb*. 

Grapes, 

Floating 

illand. 

Pears. 

Nonparid*. 

Ice  cream. 

Walnuts. 

diderent  colours. 
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Clear  jellies. 
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Ice  cream,  different  colours. 

r 

Whip’d  /yUababs. 


Nonpareils, 


Bloomage  ffuckv 
with  almonda. 


Poftalia  nuts. 


Lemon  cream 
in  glafles. 


In  the  middle. a 
high-pyramid 
of  one  falver 
above  another, 
the  bottom  one 
large,  the  next  . 
fmaller,  the 
top  one  lefs ; 
thefe  falvers  ■ 
are  to  be  fill’d 
with  all  kinds 
of  wet  and  dry  , 
fweet-meats  . 
in  glafs,  balkets 
or  little  plates, 
colour’d  jellies,. 

creams,  &e. 
bifcuits,  crifp’d 
almonds  and 
little  nicknacks, 
and  bottles  of 
flowers  prettily 
intermix’d,  the^ 
little  top  falver 
muff  have  a large 
preferv’d  Fruit 
in  it. 


Lemon  cream  , 
in  glafles,  ^ 


Golden 

pippins. 


Bloomage  ffuck. 
with  almonds. 


Almonds 
and  raifinsi 

.-i 


Whip’d  fyllabubs. 

Jce  cream,  different  colours, 

N3 


Clear  jelli*«  • 
in  glaflTes, 
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Lemon  cream,  inglaffes. 

Peaches, 

Ice  cream. 

Nedlrinei,  ■■ 

Walnuts. 

Grapes, 

• 

Golden  pippins. 

r '■ 

Almond  flum-* 
mery  ftuck 
wi-th  'airaohds. 

Two  large  lal-  ‘ 
vers  in  the 
middle  one  a- 
bove  another, 
in  the  top 
whip’d  fylla-> 
bubs,  a garland 
of  flowers  rais’d 
above  them,  the  *•- 
bottom  one  ■ 
fill’d  with  clear 
jellies. 

Almond  fluni'. 

mery  ftuck 
with  almonds, 

. no-:k  dji 

j ‘ V 

• : : .;i  ; 

■Filberts, 

Nonpareils, 

Ice  cream. 

Pears, 

Apricots, 

■ 

Plumbs, 

Lemon  cream,  in  glaffes. 


Note,  You  are  to  alter  the  fide  plates  as  you  think  Proper> 
or  witli  fuch  fruit  and  tilings  as  you  can  geUr 
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Peaches  and  Nedarins^ 


Walnuts* 

Plumbs. 

Grapes. 

Jellies,  and 
cream  in- 
termix’d 

Grapes. 

Currants. 

0 

1 

Peaches  and  Neftarins. 

Filberts. 

RalherrieSr 


Filbert*. 

• 

Goolberries. 

Sugar. 

Small  bifcuits.' 

Two  falvers 

' 

Red 

one  above  an- 

Black 

cherries. 

other  ; on  the 

cherriei. 

Small 

bifcuits. 

top  cream,  in  a 
large  glafs  bowl, 
the  bottom 

Sugar. 

jellies. 

Currants 

Filberts. 

Strawberries, 


152'  Tlw-'  -w  H^OX  E . A R T of 


Whip’d  fyllabubs. 

Filberts, 

t 

Ratafia  cakes,. 

1 

Jellies.  . 

r 

A large  difh  of  ' 
fruit  of  all  forts, 
piled  up,  and 
fet  out  with 
green  leaves. 

^ Jellias. 

Ralifia  cakes. 

Whip’d  fyllabubs. 

FilberU^ 

Raberrice  cream. 

Walnuts, 

Nonpareib, 

Green 
grapes, 
and  black 

Jellies  piled  up 
on  two  falvers, 
a large  glafs  in 
the  middle. 

Black  . 
grapes, 
and  g^een. 

£ears. 

Filberts. 

• 

Goofberry  fool, 
! 

« 

f » 

• : 

/ i 

Lemon  cream. 

Dry’d  cherries. 

Dry’d  plumb*. 

Winter  pears. 

Jellies,  'j 

Grapes. 

FoftaHa  nuts. 

• 

Almonds 
and  raifiot 

Almond  flumraeiy. 
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Almond  flummery,' 
ftuck  with  almonds. 


Sugar 

Poftalia 

in  platei. 

One  large  fal- 
ver  in  the 
middle  fill’d 

nuts. 

Almond 

with  jellies  and 

Small 

cream  in 

whip’d  fyllabubs 

cheefe  cakes. 

cups. 

and  a garland  of 
flowers  meeting 
a lover. 

Ratafia 

Sugar 

cakeSf 

A bafon  of  cream. 

in  plates. 

ieep  'walnuts  all  the  year. 

Take  your.walnuts  full  ripe,  and  peel  them;  then  diy_ 
them  well  in  tile  fun  for  a week  or  more,,  nib  them  often’ 
with  a cloth  till  you  fee  no  mould  on  them ; then  keep 
them  in  a bag,  in  a dry  place,  and  when  you  want  any  for 
a defert,  crack  and  peel  them  quite  clean,  but  take  care  that 
you  keep  the  nut  whole,  or  in  quarters ; then  put  them  in 
fome  fpring  wat^r,  warm  as  you  may  bear  your  finger  in  it; 

' let  them  (land  three  of  four  hours,  then  fhift  them  in  cold 
spring  water,  and  let  them  ftand  all  night;  the  next  day, 
when  you  go  to  fet  your  defert  put  them  in  glafles,  and  they 
will  be  erifp  and  fine  as  when  frelh  gathered. 

To  make  oil  of  filberts. 

Take  the  large  Barcelona  filberts,  crack  them,  heat  a 
pair  of  tongs  red  hot,  and  hold  the  kernel  in  them  tight 
oter  a cup,  and  out  of  one  nut  you  will  have  three  or  four 

drop 
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drops  of  oil ; heat  your  tongs  every  lime  you  take  a frefh 
nut,  and  with  a pint  of  nuts.you  wifl-have  half  a fmall  tea- 
cup full  of  oil. 

To  fnake  oil  of  !>aper. 

Take  a (lieet  of  ftrong  writing  p^er,  and  roll  it  crofs 
ways,  roll  a large  pin  in  the  corner  for  the  oil  to  drop  out, 
fet  the  top  a fire,  and.  hold  it  over  a cup,  and  there  will 
come  out  three  or  four  drops. 

Compound  of  oils  for  family  ufes,  are  made  of  oil  of  olives >■ 
and  other  fimples,  herbs , flonvers , roots, 

The  way  of  making  them  is  thus;  having  bruifed  j*-our 
herbs  or  flowers,  you  would  make  your  oil  of,  put  them  in 
an  careen  pot,  and  to  two  or  three  handfuls  of  them  pour 
on  a piWof  oil,  cover  the  pot  with  paper,  fet  it  irt  the  fun 
about  a fortnight  or  lefs,  according  as  the  fun  is  indiotnefs; 
then  having  warmed  it  very  well  by  the  fire,  take  out  the 
herbs  and  prefs  them  very  hard,  adding  the  oil  that  comes 
out  to  the  other  in  the  pot;  put  in  as  many  more  herbs,  fet 
them  in  the  fun  as  before;  the  oftener  you  repeat  this,  tlie 
ftronger  your  oil  will  be:  at  laft  when  you  conceive -i* 
ftrong  enough,  boil  both  herbs  and  oil  togetlier,  I mean,  th* 
laft  herbs,  tdl  the  juice  be  confumed,  which  you  will  know 
W its  leaving  its  bluQdng,  and  the  herbs  will  be  crifp;  thsj 
ffrain  it  wlrilft  it  is  hot,  and  keep  it  in  a ftone  bottle,  or  A 
glafs  veflTel  for  ufe.- 

To  mahe  fyrup  of  'water  crejfes. 

Take  a peck  of  water  crefles,  bruife  them  a little,  pnt 
t\vo  quarts  of  water  to  them,  aud  let  them  (land  twenty-four 
hours;  boil  them  up  for  a little  while;  thenfqueeze  them, 
and  put  in  a pound  of  the  finefl:  fugar  you  can  get,  and  boil 
it  together  till  it  comes  to  a quart ; be  careful  not  to  boil  it 
in  a copper  faucepan,  and  when  it  is  cold  put  in  half  a pint 
of  good  rum,  and  bottle  it  for  ufe» 
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To  make  a fyrup  of  nettles. 

Take  a quantity  of  nettles  and  pound  them,  and  fqueeze 
them  through  a clodi:  to  a pint  of  juice  add  half  a 
pound  of  Lilhon  fugar,  and  boil  it  halJf  an  hour  j then 
•ool  it  and  bottle  it  of£ 

To  keep  green  peas  all  the  year. 

Gather  your  peas  young,  and  on  a very  fine  dry  day; 
when  the  water  boils  put  in  your  peas,  give  them  two  or 
three  boils  and  drain  them  ; then  throw  them  on  a cloth 
till  quite  dry ; have  ready  clean  bottles,  fill  them  up  to  the 
neck ; then  pour  in  fome  beef  fuet,  cork  the  bottles,  tie 
them  down  with  a bladder  and  a leather,  and  dig  a hole  in 
the  earth,  put  them  in,  and  cover  them  till  Chnllmas,  or 
while  you  want  to  ufe  them,  and  let  your  water  boil ; put 
in  a piece  of  butter,  and  fome  coarfe  fugar. 

To  keep  kidney  beans. 

Gather  them  of  a dry  day,  dry  them  in  the  fun,  and 
dceep  them  in  papers,  in  a dry  place,  and  before  you  ufi; 
them,  lay  them  in  warm  water. 

To  snake  ice. 

» 

Put  in  a pail  of  wnter,  one  dunce  of  fal  ammoniac,  and 
it  will  all  turn  to  ice ; but  if  the  hilts  are  not  right,  it 
v-'ill  not  do. 

I 

To  make  eau  de  luce. 

Oil  of  amber  one  ounce,  high  reAified  fpirit  of  wine 
four  pounds ; put  them  into  a bottle,  and  let  them  hand 
four  or  five  days,  (baking  the  bottle  often  ; then  put  into 
this  fpirit  four_pounds  of  the  chojeeft  amber,  finely  pow- 
dered, and  let  it  digeft  three  days,  then  you  will  have  a rich 
tinfture  of  amber  fit  for  ufe. 

That  being  made,  take  fixteen  pounds  of  ftrongeft  fpirit 
of  fal  armoniac,  and  add  it  to  the  above  tindure,  with 
i^ght  poyads  of  high  rectified  fpirit  of  wine. 
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Honv  to  life  the  ordinary  JiilL 

You  muft  lay.  the  plate,  then  wood-lifhes  thick  at  the 
bottom ; then  the  iron  pan,  ,which  you  are  to  fill  with  your 
ingredients  and  liquor;  then  put  on  the  head  of’  the  ftill, 
hiake  a pretty  brilk  fire,  itill  the  ftill  begins  to  drop ; then 
flacken  it  fo  as  juft  to  have  enough  to  keep  the  ftill  at 
work,  mind  all  the  time  to  keep  a wet  cloth  all  over  the 
head  of  the  ftill  to  keep  in  the  fteam  thereof,  and  always 
obferve  -not  to  let  the  ftill  work  longer  tlien  the  liquor  is 
good,  and  take  great  care  you  do  not  burn  the  ftill ; and 
thus  you  may  diftil  what  you  pleafi? ; if  you  draw  the  ftill 
too  far,  it  will  burn,  and  give  your  liquor  a bad  tafte. 

To  make  plague  tuater. 


Roots. 

Angelica, 

Dragon, 

Maywort, 

Mint, 

Rue,  . - . 

Garduus, 

Grigany, 

Winter-favoury, 

Broad  thyme, 

Rofemary, 

Pimpernell, 

Sage, 

Fumetory, 

Coltsfoot, 

Scabeous,  , 

Burridge, 

Saxafreg, 

Bitony, 

Liverworth, 

jarmander. 


Flowers. 
Wormwood, 
Suckery, 
Hyfop, 
Agrimony, 
Fennel, 
Cowflips, 
Poppys, 
Plantain, 
Setfoyl, 
Buglofs, 
Voevain, 
Maidenhair, 
Motherwort, 
Cowage, 
Golden-rod, 
Grom  well. 
Dill. 


i 


Seeds.  I ^ 
Hart’s-tongues, 
Whorehound, 
Fennel, 

Melolet, 

St.  John-wort, 

Comfery, 

Featherfew, 

Red  rofe-leaves, 
Wood-forrel, 
Pillitory  of  the  wall, 
Hart’s-eafe, 

Sentory, 

Seadrink,  a good 
handful  of  each 
of  the  above-men- 
tioned things. 
Gentian-root, 
Dock-root, 
Butter-bur-root, 
Piony-root, 
Bay-berries, 

Juniper  - berries,  of 
each  of  thefe  a 
pound. 


3 


One 
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Chnc  ounce  of  nutmegs,  one  ounce  of  cloves,  and  half  an 
ounce  of  mace  ; pick  the  herbs  and  flowers,  and  Ihred 
them  a little.  Cut  the  roots,  bruife  the  berries,  and  pound 
the  fpices  fine ; take  a peck  of  green  tvalnuts,  and  chop 
them  fmall,  mix  all  thefe  together,  and  lay  them  to  lleep 
in  fack-lees,  or  any  white-wine  lees ; if  not,  in  good 
fpirits,  but  wine-lee*  are  bell.  Let  them  lie  a week,  or 
better;  be  fure  to  ftir  them  once  a day  with  a flick,  and 
keep  them  clofe  covered,  then  flill  them  in  a limbeck  with 
a flow  fire,  and  take  care  your  flill  does  not  bur.n.  The 
firft,  fecond,  and  third  ranning  is  good,  and  fome  of  the 
fourth.  Let  tliem  ftand  to  be  cold,  then  put  them  toge. 
ther. 

To  make  farfeit  neater. 

You  muft  take  fcurvy-grafs,  brook-lime,  water-crelTcs, 
Roman  wormwood,  rue,  mint,  balm,  fagc,  clivers,  of 
each  one  handful ; green  merery  two  handfuls ; poppies, 
if  frefli  half  a peck,  if  dry  a quarter  of  a peck  ; cochi- 
neal fix- penny  worth,  faffron  fix-pennyworth  ; annifceds, 
carraway-feeds,  coriander-feeds,  cardamon-feeds,  of  each 
an  ounce ; liquorice  two  ounces  fcraped,  figs  fplit  a pound, 
taifins  of  the  fun  floned  a pound,  juniper-berries  an  ounce 
bruifed,  nutmeg  an  ounce  beat,  mace  an  ounce  bruifed, 
fennel-feeds  an  ounce  bruifed,  a few  flowers  of  rofemary, 
marygolds  and  fage-flowers ; put  all  thefe  into  a large 
ftone  jar,  and  put  to  them  three  gallons  of  French  brandy ; 
cover  it  clofe,  let  it  fland  near  the  fire  for  three  weeks. 
Stir  it  three  times  a week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  ftrain  it  off;  bottle  your  liquor,  and 
j)our  on  the  ingredients  a gallon  more  of  French  brandy. 
Let  it  ftand  a week,  ftirring  it  once  a day,  then  diftil  it 
in  a cold  flill,  and  this  will  make  fine  white  furfeit  water. 

You  may  make  this  water  at  any  time  of  the  year,  if 
you  live  at  London,  becaufe  the  ingredients  are  always  to 
be  had,  either  green  or  dry ; but  it  is  the  beft  made  in 
fummer. 

Of  the  proper  feafon  for  difilllng. 

Flowers  of  all  kinds  mufl  be  diftilled  in  their  prope' 
feafons.  To  begin  with  the  violet.  Its  colour  and  fnie  ' 

O ca 
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can  onl^  be  extradled  when  it  is  in  its  greateft  vigour, 
which  is  not  at  its  firft  appearance,  nor  when  it  begins  ta 
decay.  April  is  the  month  in  which  it  is  in.  the  greateft 
perfection  ; the  feafon  being  never  fo  forward  in  March, 
as  to  give  the  violet  its  whole  fragrancy. 

The  fame  muft  be  obfervcd  of  all  other  flowers.  And 
let  them  be  gathered  at  the  warmeft  time  of  the  day  ; the 
odour  and  fragrancy  of  flowers  being  then  in  their  greateft 
perfedlion. 

The  fame  obfervatlon  holds,  good  with  regard  to  fruits  j 
to  which  muft  be  added,  that  they  are  the  fineft,  and  tf 
the  moft  beautiful  colour,  efpecially  thofe  from  whence 
tindures  are  drawn ; they  muft  be  free  from  all  defefts,  as 
the  goods  would  by  that  means  be  greatly  detrimented. 

. Berries  and  aromatics  may  be  diftilled  at  any  feafon,  all 
that  is  neceflitry  being  a good  choice.  But  in  this  diftillers 
are  fometimes  miftaken,  as  may  eafily  happen  without  a 
very  accurate  knowledge. 

Of  fugar  fpirit. 

I mean  by  a fugar-fpirit,  that  extrafted  from  the  wa(h- 
jngs,  fcummings,  drofs,  and  wafte  of  a fugar  baker’s  re- 
fining-houfe. 

Thefe  recrementltious,  or  drofly  part  of  the  fugar  are 
to  be  diluted  with  water,  fermented  in  the  fame  manner  as 
inelaflcs  or  wafli,  and  then  diftilled  in  the  common  method. 
And  if  the  operation  be  carefully  performed,  and  the  fpint 
.well  rectified,  it  may  be  mixed  with  foreign  brandies, 
and  even  arrack  in  a large  proportion,  to  great  advantage; 
for  this  fpirit  will  be  found  fuperior  to  that  extracted  from 
treacle,  and  confequently  more  proper  for  thefe  ufes. 

Of  rafin-fpirit. 

By  ralfin  fpirits,  I underftand,  that  extrafted  from 
raifms,  after  a proper  fermentation. 

In  order  to  extraCl  this  fpirit,  the  raifins  muft  be  Infufed 
jn  a proper  quantity  of  water,  and  fermented  in  the  man- 
ner deferibed.  When  the  fermentation  is  completed,  the 
whole  is  to  be  thrown  into  the  ftill,  and  the  fpirit  extrafted 

by 
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by  a ftrong  fire ; fo  you  fee  the  raifina  out  of  a cafkj 
after  the  wine  is  made  to  do. 

The  reafonwhy  we  here  direfta  ftrong  fire,  is,  becaufe 
by  that  mrans  a greater  quantity  of  the  eifcntial  oil  will 
come  over  the  helm  with  the  fpirit,  which  will  render  it 
much  fitter  for  the  diftiller’s  purpofe  ; for  this  fpirit  is  ge- 
nerally ufed  to  mix  with  common  malt'  goods  ; and  it  is 
furprifing  how  far  it  will  go  in  this  refpeft,  ten  g-allons  of 
it  Ixing  often  fufficient  to  give  a determining  flavour,  and 
agreeable  vinoflty  to  a whole  piece  of  malt  fpirits. 

If  is  therefore  well  worth  the  diftiller’s  while  to  endea- 
vour at  improving  thd  common  method  of  extraftihg  fpirits 
from  raifins ; and  perhaps  the  following  hint  may  merit  • 
attention. 

When  the  fermentation  is  completed',  and  the  fill!  charged 
with  fermented  liquor,  as  above  direfted,  let  the  whole  bfe' 
drawn  off  with  as  brifk  a fire  as  poflible  but  iiiftead  of 
the  calk  or  cann,  generally  ufe'd  by  our  Englifh  difti Hers  , 
for  a receiver,  let  a*  large  glafs.be  placed  under  the  nofe  of 
the  worm,  and  the  receiver  applied  to  the  fpout  of  the  fe- 
parating-glafs  ; by  this  means  the  cflential  oil  will  fwicn 
upon  the  top  of  the  fpirit,  or  rather  low  wine,  in  the  fe>- 
parating-glafs,  and  may  be  eafily  preferved  at  the  end  of 
the  operation. 

The  ufe  of  this  limpid  elTential  oil  is  wc?  ^bnown  to 
diftillers  ; for  in  this  refides  the  whole  flavour,  and  confe- 
quently  may  be  ufed  to  the  greatefl  advantage,  in  giving 
that  dilli  nguifhing  tafte  and  true  vinoflty,  to  the  commofi 
raalt-fpirits. 

After  the  oil  is  feparated  from  the  low  wine,  the  liquor 
may  be  redlified  in  Balneum  Maria  into  a pure  and  alinoll 
taftelefs  fpirit,  and  therefore  well  adapted  to  make  tlie 
finefl  compound  cordials,  or  to  imitate  or  mix  with  the 
lincft  French  brandies,  arracks,  &c. 

In  the  farne  manner  a fpirit  may  be  obtained  from  cyder. 
But  as  its  particular  flavour  is  not  fo  defirable  as  that  ob- 
tained from  raifins,  it  Ihould  be  diftilled  in  a more  gentle 
manner,  and  carefully  reftificd  in  the  common  manner  oF 
reftification  ; by  which  means  a very  pure  and  almofl;  infi- 
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)'id  fpirit  will  be  obtained,  which  may  be  ufed  to  very 
yreat  advantage  in  imitating  the  bed  brandies  of  France, 
or  jii  making  the  hneft  compound  waters  or  cordials. 

0/  the  dif  tiling  of  f.mple  nvaters  by  the  alembic, 

1 he  plants  deligned  for  this  operation  are  to  be  gathered 
when  their  leaves  are  at  full  growth,  and  a little  before  the 
fieW'ers  appear,  or,  at  lead,  before  the  feed  comes  on;  be- 
c;  ufe  the  virtue  of  the  fimple  expelled  in  thefe  waters  is 
often  little,  after  the  feed  or  fruit  is  formed,  at  which  time 
plants  begin  to  languifh  : the  morning  is  beft  to  gather 
item  in,  becaufe  the  volatile  parts  are  then  condenmd  by 
the  ccldnefs  of  the  night,  and  kept  in  by  the  tenacity  of 
tfrdew,  not  yet  exlialed  by  the  fun. 

T his  is  to  be  underftood,  when  the  virtue  of  the  diiUlied 
water  refides  principally  in  the  leaves  of  plants  ; as  it  does 
in  mint,  marjoram,  pennyroyal,  rue,  and  many  more; 

1 i:t  the  cafe  differs  when  the  aromatic  virtue  is  only  found 
in  the  flowers,  as  in  rofes,  Ullies  of  the  valley,  &c.  in 
'which  cafe  w’c  chufe  their  flowery  parts,  whilft  they  fmell 
the  fw  cetefl,  and  gather  them  before  they  are  quite  opened. 
Cl  begin  to  fhed,  the  morning  dew  ftill  hanging  on  them. 

In  ether  plants  the  feeds  are  to  be  preferred,  as  in  anife, 
eariaway,  cummin.  See.  where  the  herb  and  the  flower 
are  indo'-^*^'^^  Ihd  the  whole  refides  in  the  feed  alone,  where 
it  rr.anifti-us  itfelf  by  its  remarkable  fragrance,  and  aromatic 
tafle.  We  And  that  feeds  are  more  fully  poflefled  of  this 
virtue,  wlien  they  arrive  at  perfeft  maturity. 

We  mull  not  omit  that  thefe  defirable  properties  are 
found  only  in  the  roots  of  certain  plants,  as  appears  in 
a',  ens  and  in  orpine,  vvhofe  roots  fmell  like  a rofe.  Roots 
of  this  kind  fliculd  be  gathered,  for  the  prefent  purpofe,  at 
tl  at  time  when  they  are  richeft  in  thefe  virtues  ; which  is 
generally  at  that  feafon  of  the  year  jufl  before  they  begin 
to  fprou’t,  when  they  are  to  be  dug  up  in  a rnorning. 

If  the  v irtues  here  required  be  contained  in  the  barks  or 
woods  of  vegetables,  then  thefe  parts  muft  be  chofen  for 
;that  purpofe. 
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The  fubjeft  being  chofen,  let  It  be  bruifcd,  or.  cut,  if 
there  be  occafion,  and  with  it  fill  two-thirds  of  a ftitl, 
leaving  a third  part  of  it  empty,  without  fque'eziiig  thd 
matter  clofc;  tlien  pour  as  much  rain  or  river  water  into 
the  dill  as  will  fill  it  to  the  fame  height;  that  is  two  th'lrdi 
together,  with  the  plant ; fit  on  the  head,  luting  the  junc- 
ture, fo  that  no  vapour  may  pafs  through  ; and  alfo  lute 
the  nofe  of  the  ftill-head  to  the  worm.  Apply  a receiver 
to  the  bottom  of  the  worm,  that  no  vapour  may  fly  off  iA 
thediftillation;  but  that  all  the  vapour  being  condenfed  iA 
the  worm,  by  cold  water  in  the  worrivtub,  may  be  col- 
lecled  in  the  receiver. 

Let  the  plant  remain  thus  in  the  ftill  to  digeftfor  twenty- 
four  hours,  with  a fmall  degree  of  heat.  Afterwards  railp 
the  fire,  fo  as  to  make  the  ,/ater  in  the  Hill  boil;  which 
may  be  known  by  a certain  hilling  noife,  proceeding  froth 
the  breaking  bubbles  of  the  boiling  njatter;  as  alfo  by  the 
pipe  of  the  iHH-hcad,  or  the  upper  end  of  the  worm,  .be- 
coming too  hot  to  be  handled ; or  the  fmoaking  of  the 
water  in  the  worm-tub  heated  by  the  top  of  the  worm  ; 
and  laftfy,  by  the  following  of  one  drop  immediately  after 
another,  from  the  nofe  of  the  worm,  fo  as  to  form  an  al- 
moft  continual  ftream.  By  all  thcle  figns  we  know  the 
requifite  heaqis  given ; if  it  be  lefs  than  a gentle  ebullition^ 
the  virtues  of  the  fimple,  here  expedted,  wil/e  vc,be  ralfed 
on  the,  contrary,  when  the  fire  is  too  flrong”,“fthe  water 
haftily  rifes  into  the  ftill-hcad,  and  fouls  both  the  \vorrn 
and  the  diftilled  liquor ; aird  the  plant  being  alfo  raifed,  it. 
blocks  up  the  worm ; for  which  reafoi?.it  is  no  bad  caution 
to  fallen  a piece  of  fine  linen  before  the  pipe  of  the  (tilL- 
head ; tliat,  in  cafe  of  this  accident,  the  plant  may  be  kept 
from  flopping  up  the  worm;  ^kit  notwithflanding  tliis  pre- 
caution, if  the  fire  be  too  fierce,  the  plant  will  flop  up  the 
pipe  ot  the  flill-head;  and,  coreleqnently,  the  riling  vapour 
finding  no  paffage,  will  blow  off  the  flill-head,  and  throw 
the  boiling  liquor  about  the  ftill-houfe,  fo  as  to  do  a great 
deal  of  mifehief ; and  even  fuflbeate  the  operator,  without  :t 
proper  c-aution:  and  the  more  oily,  tenacious,  gummy,  or 
jcliaous  the  fubjedis,  the  greater  the  tlanger,  in  calc  qf 
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this  accident ; bccaufc  the  liquor  is  the  more  frothy  and 
explofive. 

Let  the  due  degree  of  fire  therefore  be  carefully  obferved, 
and  equally  kept  up,  as  long  as  the  water,  diftilling  into 
the  receiver,  is  white,  thick,  odorous,  fapid,  frothy  and 
turbid ; for  this  water  mud  be  carefully  kept  feparate  from 
that  which  follows  it.  The  receiver,  therefore,  fhould  be 
often  changed,  that  the  operator  may  be  certain  that 
nothing  but  this  firft  water  comes  over;  for  there  after- 
wards arifes  a water  that  is  tranfparent,  thin,  and  without 
the  peculiar  tafte  and  flavour  of  the  plant,  but  generilly 
fomewhat  tartarifh  and  limpid,  though  fomewhat  obfcured 
and  fouled  by  white  dreggy  matter:  and  if  the  head  of  the 
ftill  be  of  copper,  and  not  tinned,  the  acidity  of  this  lafti 
water  corrodes  the  copper,  fo  as  to  become  green,  naufeous, 
emetic  and  poifonous  to  thofe  who  ufe  it,  efpeciaHy  to 
children,  and  perfons  of  weak  conftitutions. 

The  firit  water  above-defcribed,  principally  contains  the 
oil  and  prefiding  fpirit  of  the  plant ; for  the  fire  by  boiling 
the  fubjeft,  difl'olves  its  oil,.and  reduces  into  fmall  particles, 
which  are  carried  upwards  by  the  afliftance  of  the  water, 
along  with  thofe  parts  of  the  plant  that  becomes  volatile 
with  their  motion.  And,  if  the  veflfels  are  exaftly  clofed, 
all  thefe  united  together,  will  be  difeharged  with- 

out lofs.i,,  . ■ without  much  alteration,  into  the  receiver; 
and,  conmquently,  furnifh  us  with  a water  richly  impreg- 
nated with  the  fmell,  tafte,  and  particular  virtues  of  the 
volatile  parts  of  the  plants  it  was  extraded  from. 

Tire  water  of  thefecond  running,  wants  the  volatile  parts 
above  deferibed,  and  has  fcarce  any  other  virtue  than  that 
of  cooling. 

And  this  is  the  bed  method  of  preparing  fimplc  waters, 
provided  the  two  forts  be  not  mixed  together,  for  both  of 
them  would  befpoiled  by  fuch  a mixture. 

Hence  it  plainly  appears  at  what  time,  with  the  fame 
degree  of  fire,  quite  contrary  virtues  may  arifefrom  a plant; 
for  fo  long  as  a milk  water  continues  to  come  over  from 
fuch  plants  as  are  aromatic,  fo  long  the  water  remains 
warming  and  attenuating;  but  when  it  comes  to  be  thin 
aild  pellucid,  it  is  acid  and  cooling. 
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Hence  we  may  alfo  leam  the  true  foundation  for  con- 
ducing of  diftillation ; for  if  the  operation  be  flopped,  as 
foon  as  ever  the  white  water  ceafcs  to  come  over,  the  pre- 
paration will  be  valuable  and  perfeC;  but  if,  through  a 
defire  of  increafing  that  quantity,  more  be  drawn  off,  and 
the  latter  acid  part  fulfered  to  mix  with  the  firft  running, 
the  whole  will  be  fpoiled,  or  at  leafl  rendered  greatly  in- 
ferior to  what  it  would  otherwlfe  have  been. 

Such  is  the  general  method  of  procuring  Ample  waters, 
that  {ball  contain  the  volatile  virtues  of  the  plants  diftilled; 
fome  rules  are  however  neceflary  to  render  it  applicable  to 
all  forts  or  plants ; thefe  rules  are  the  following ; 

1 . Let  the  aromatic,  balfamic,  oily,  and  ftrong-fmelling 
plants,  which  long  retain  their  natural  fragrance,  fuch  as 
balm,  hyflbp,  juniper,  marjoram,  mint,  origanum,  penni- 
royal,  rofemary,  lavender,  fage,  &-c.  be  gently  dried  a little 
in  the  fhade;  then  digefl  them,  in  the  fame  manner  as  al- 
ready mentioned,  for  twenty-four  hours,  in  a clofe  velfel, 
with  a fmall  degree  of  heat,  and  afterwards  diftil  in  the 
manner  above  delivered,  and  thus  they  will  afford  excellent 
waters. 

2.  When  waters  are  to  be  drawn  from  barks,  roots,  feeds, 
or  woods  that  are  very  denfe,  ponderous,  tough  and 
refinous,  let  them  be  digefled  for  three,  four,  or  more 
weeks,  wdth  a greater  degree  of  heat,  in  a clofe  vdfel,  with 
a proper  quantity  of  fait  added,  to  open  and  prepare  them 
the  better  for  diflillation.  The  quantity  of  fea-falt  is 
here  added,  partly  to  open  the  fubjeclthe  more,  but  chiefly 
to  prevent  putrefaCion,  which  otherwife  would  certainly 
happen  in  fo  long  a time,  and  with  fuch  a heat  as  is  necef- 
fary  in  this  cafe,  and  fo  deflroy  thefmell,  tafle,  and  virtues 
expefled  from  the  procefs, 

3.  Thofe  plants  which  diffufe  their  odour  to  fome  di- 
ftance  from  them,  and  thus  foonlofe  it,  fhould  immediately 
be  diflilled  after  being  gathered  in  a proper  feafon,  with- 
out any  previous  digellion;  thus  borage,  buglofs,  jeflamin, 
w'hite  lillies,  lillies  of  the  valley,  rofes,  &c.  are  hurt  by  heat, 
digeftion,  or  lying  in  the  air.  All  thefe  may  be  dona  in  a 
common  hill,  but  tliey  won’t  be  too  ftrong. 
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OJ  the  method  of  procuring  a Jlmple  ujjater  from  vegetables,  bj 
previoujly  fermenthtg  the  vegetable  before  dijiillatioii. 

By  this  elegant  method  we  obtain  the  virtues  of  plants 
very  little  altered  from  what  they  naturally  are,  though 
rendered  much  more  penetrating  and  volatile.  The  opera-  • 
ration  is  performed  in  the  following  manner. 

Take  a fufficient  quantity  of  any  recent  plant,  cut  it, 
,and  bruife  it  if  neceffary ; put  it  into  a calk,  leaving  a fpace 
empty  at  top  of  about  four  inches  deep';  then  take  as  much 
water  as  would,  when  added,  fill  the  calk  of  the  fame 
height,  including  the  plant,  and  mix  therein  about  an  eighth 
part  of  honey,  it  it  be  cold  winter  weather;  or  a twdftb 
part,  if  it  be  warm:  In  the  fummer  the  like  quantity  of 
coarfe,  unrefined  fugar  might  be  added  inllead  of  honey, 
or  half  an  ounce  of  yeaft  to  each  pint  of  water  will  have  the 
fame  effeft ; though  moll  prefer  honey  for  this  purpofe. 
When  the  proper  quantity  of  honey  is  added  to  the  water, 
let  it  be  warmed  and  poured  into  the  calk,  and  fet  it  into  a 
warm  place  to  ferment  for  two  or  three  days;  but  the  herb 
muft  not  l>e  fuffered  to  fall  to  the  bottom,  nor  the  fermen- 
tation above  half  finilhed.  The  whole  muft.  then  be  im- 
mediately committed  to  the  ftill,  and  the  fire  railed  by 
degrees ; for  the  liquor,  cbntaining  much  fermenting  fpirit, 
cafily  ratifies  with  the  fire,  froths,  fwells,  and  therefore 
becomes,  very  fubjeft  to  boil  over;  we  ought  therefore  to 
work  flower,  efpecially  at  firft. 

By  this  method  there  will  com.e  over  at  firft,  a limpid, 
nntluous,  penetrating,  odorous,  fapid  liquor,  which  is  to 
be  kept  feparate;  after  this  there  follows  a milky  opake, 
tui-pid  liquor,  ftill  containing  fometliing  of  the  fame  tafte 
and  odour;  and  at  length  comeS  one  thatis  thin,  acid,  with- 
•out  either  finell,  or  fcarce  any  property  of  the  plant. 

The  firft  water,  or  rather  fpirit,  may  be  kept  feveral  years 
in  a clofe  veflel,  wirfiout  changing  or  growing  ropy.  It 
alfo  excellently  retains  the  tafte  and  odour  of  the  plants, 
though  a little  altered  ; but  if  Icfs  honey  were-added,  lefs 
heat  employed,  or  tire  fermentation  continued  for  a fm.'dkr 
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time,  the  diftilled  liquor  of  the  firft  running  would  be  white, 
thick,  opake,  unftuous,  frothy,  and  perfectly  retain  the 
feent  and  taile  of  the  plant,  or  much  lefs  altered  than  in  the 
former  cafe;  though  the  water  will  not  be  Iharp  and  pene- 
trating. After  this  is  drawn  off,  a tartilh,  limpid,  inodorous 
liquor  will  come  over. 

And  thus  may  Ample  waters  be  made  fit  for  long  keep- 
ing without  fpoiling ; the  proportion  of  inflammable  fpirit, 
generated  in  tlic  fermentation,  ferving  excellently  to  pse- 
ferve  them. 

Of  the  frnple  'waters  commonly  in  ufe. 

Simple  waters,  are  not  fo  much  ufed  at  prefent  as  they 
were  formerly,  and  perhaps  one  reafon  for  their  being  neg- 
lefled,is  the  bad  methods  ufed  in  diftillingthem;  the  procefs 
is  carried  on  in  the  fame  manner  with  every  herb ; though 
fome  fliould  be  gently  dried,  and  others  diftilled  green; 
fome  fhould  be  drawn  with  the  cold,  and  others  with  tlic 
hot  ftill. 

The  general  rule  that  fiiould  be  obferved  with  regard  to 
the  hot  ftill  is,  that  all  herbs  fhould  have  twice  their  weight 
of  water  added  to  them  in  the  ftill ; and  not  above  a fourth 
or  a fixth  part  of  it  drawn  off  again ; for  Ample  waters  have 
their  faints  if  drawn  too  low,  as  well  as  thofe  that  are  fpi- 
rituous. 

Some  plants,  particularly  balm,  require  to  have^ the  water 
drawn  from  them  cohobated,  or  poured  feveral  times  on  a 
frefh  parcel  of  the  herb,  in  order  to  give  it  a proper  degree 
of  ftrength  or  richnefs.  Others,  on  the  contrary,  abound 
too  much  with  an  effential  oil  that  floats  on  the  diftilled 
water;  in  this  cafe  all  the  oil  fhould  be  carefully  taken 
off.  Lartly,  thofe  that  contain  a more  fixed  oil,  fhould 
be  imperfefty  fermented,  in  the  manner  laid  down,  before 
they  are  diftilled ; of  this  kind  are  caduus,  camomile,  &c. 

The  Ample  waters  now  commonly  made,  are  orange- 
flower  water,  rofe-water,  cinnamon,  fennel-water,  pepper- 
mint water,_  fpear-mint  water,  balm  water,  penniroyal 
water,  Jamaica  pepper  water,  caftor  water,  fimple  water  of 
orange  peel,  and  of  dill  feed. 

Of 
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Of  orange-Jlo’wer  nvater. 

Some  degree  of  attention  is  requifite'to  draw  a fimple 
and  odoriferous  water  from  the  orange  flowers ; the  fire 
muft  be  carefully  regulated;  for  too  fmall  a degree  will 
not  bring  over  the  eflfential  oil  of  the  flowers,  in  which  their 
odoriferous  flavour  confifts : and,  on  the  contrary,  too 
ftrong  a fire  deftroys  the  fragrancy  of  the  water,  and  is  very 
apt  to  fcorch  the  flowers,  and  i-ive  the  water  an  empy- 
reumatic  fmell.  Care  fliould  alifo  be  taken  to  faften  the 
receiver  to  the  end  of  the  worm  with  a bladder,  to  prevent 
the  volatile  parts  from  evaporating.  The  quantity  of 
water,  alfo,  Ihould  be  carefully  attended  to,  if  you  hope  to 
fucceed  in  the  operation.  The  following  receipts  will 
anfwer  the  intention. 

Receipt for  orange-flenver  nioater. 

Take  twelve  pounds  of  orange- flowers,  and  twenty-four 
quarts  of  water,  and  draw  over  three  pints.  Or,  take  tw’dvt 
pounds  of  orange-flowers,  and  fixteen  quarts. of  water; 
draw  over  fifteen  quarts,  carefully  obferving  what  has  been 
obferved  at  the  beginning,  with  regard  to  the  regulation  of 
the  fire. 

' Of  pepper-mint  n»ater. 

Peppet-mint  is  a very  celebrated  ftomachic,  and  on  that 
account  greatly  ufed  at  prefent,  and  its  Ample  water  often 
Called  for. 

Receipt  for  a gallon  of.  pepper-mbit  vjater. 

Take  of  the  leaves  of  dried  pepper-mint,  one  pound  and 
a half;  water  two  gallons  and  a half;  put  all  into  aa 
alembic,  and  draw  off  one  gallon,  with  a gentle  fire. 

The  water  obtained  from  pepper-mint,  by  diftillation  in 
•Balneum  Mari®,  is  more  fragrant  and  more  fully  impreg- 
nated with  the  virtues  of  the  plant  than  that  drawn  by  thft 
'alembic.  The  fame  may  be  faict  with  regard  ^to  that  ex- 
tritfed  by.the  cold  Hill;  -when  the  cold  Hill  is  ufed  the 
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plant  muft  be  green,  and  if  poflible  committed  to  the  ftill 
with  morning- dew  upon  it. 

Of  f pear-mint  iftater. 

Spear-mint  is  alfo  .like  pepper-mint,  a ftomachic,  and 
";Aerefore  conftantly  ufed. 

Receipt  for  one  gallon  off  pear-mint  n-vater. 

Take  the  leaves  of  .dried  fpear-mint  one  pound  and  a 
half;  watertwo.gallons  and  a half;  putall  into  an  alembic, 
and  draw  off  one  gallon,  by  a gentle  lire. 

This  water,  like  that  drawn  from  pepper- mint,  will  b? 
more  fragrant  if- diftiUed.ia  Balneum  IVteias,  or  the  cold 
ilill;  but  if  the  latter  be  ufed,  the.  fame  caution,  muft  b« 
obferved  of  dilHlling  the  plant  green. 

Receipt  for  a gallon  of  Jamaica  pepper  nuater. 

Take  of  Jamaica-pepper  half  a pound,  water  two  gallons 
and  a half;  draw  off  one  gallon,  with  a pretty  brjlk  lire. 
The  oil  of  this  fruit  is  very  ponderous,  and  therefore  this 
.water  is  beft  made  in  an  alembic. 

It  is  a very  noble  aromatic,  ai)d  deferves  to  be  ufed  mor? 
•frequently  than  it  is  at  prefent.  The  fimple  water  drawn 
from  it  is  a better  carminative  than  any  other  fimple  water 
at  prefent  in  ufe.  ^ 

Of  leman-nuater. 

The  peel  of  the  lemon,  the  part  ufed  in  makjng  this 
water,  is  a very  grateful  bitter,  aromatic,  and  on  that  ac- 
count very  ferviceable  in  repairing  and  ftrengthening  the 
ftomach. 

Receipt  for  ten  gallons  of  lemon-avater,  ■ 

Take  of  dried  lemon  peel  four  pounds,  clean  proof 
^Irit  ten  gallons  and  a half,  and  one  gallon  of  water. 
Draw  off  ten  gallons  by  a gentle  fire.  Some  dulcify  lemon- 
water,  but  by  that  means  its  virtues  as  a ftomachic,  are 
greatly  impaired. 
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Receipt  for  ten  gallant  of  compound  angelica  nuater. 

Take  of  the  roots  and  feeds  of  angelica,  and  of  fvre^t 
fennel-feeds  of  each  one  pound  and  a half,  of  the  dried 
leaves  of  baum  and  fage  of  each  one  pound ; flice  the  roots 
and  bruife  the  feeds  and  herbs,  and  add  to  them  of  cinna- 
mon one  ounce,  of  cloves,  cubebs,  galangals,  and  mace,  of 
each  three  quarters  of  an  ounce,  of  nutmegs,  the  leffer 
cardamom  feed,  pimento,  and  faffron,of  each  half  an  ounce; 
infufe  all  thefe  in  twelve  gallons  of  clean  proof  fpirit,  and 
draw  off  ten  gallons,  with  a pretty  brilk  fire.  It  may  be 
dulcified  or  not  at  pleafurc. 

This  is  an  excellent  compolition,  and  a powerful  car- 
minative ; and  good  in  all  flatulent  cholics,  and  other 
griping  pains  in  the  bowels.  It  is  alfo  good  in  naufeas, 
and  other  diforders  of  the  ftomach. 

It  may  not  be  amifs  to  obferve  here,  that  in  diftilllng 
this  and  feveral  other  compofitions,  abounding  with  oily 
feeds,  the  operator  fhould  be  careful  not  to  let  the  faints 
mix  with  the  other  goods,  as  they  would  by  that  means  be 
rendered  naufeous  and  unfightly ; he  Ihould  therefore  be 
careful  towards  the  latter  end  of  the  operation,  to  catch 
fome  of  the  fpirit  as  it  runs  from  the  worm  in  a glafs;  and 
as  foon  as  ever  he  perceives  it  the  lead  cloudy,  to  remove, 
the  receiver,  and  draw  the  faints  by  themfelves. 

Of  wuormnvood  nvater. 

There  are  two  forts  of  wormwood  water,  diftinguifhed 
by  the  epithets  of  greater  and  leffer. 

Receipt  for  tnahing  ten  gallons  of  the  leffer  compoftion  of  nvorm^ 
nxiood  vsater. 

Take  the  leaves  of  dried  wormwood  five  pounds ; of  the 
leffer  cardamom  feeds  five  ounces;  ckaw  off  ten  gallons,  or 
till,  the  faints  begin  to  rife,  with  a gentle  fire.  It  may 
be  dulcified  with  fugar,  or  not,  at  pleafurc.  This  is  a 
good  ftomacltic  and  carminative;  and  on  that  account  often 
called  for* 
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Of  a?tti/corbutic  water. 

The  fcuny  being  very  common  in-  England,  this  ansl- 
fcorbutic  water  will  be  of  great  afe. 

Receipt  far  makmg  tett  gallons  of  antifcorhutic  water.' 

Take  the  leaves  of  water-crefles,  garden  and  fea  fcurvy- 
grafs,  and  brooklime,  of  each  twenty  handfuls ; ot  pine- 
tops,  germander,  harehound  and  the  lelfer  centory,  of-each 
fixteen  handfuls;  of  tlie  roots  of  briony  and  lharp-pointed 
dock,  of  eaclh  five  pounds ; of  inuftard-rced  one  pound  and 
a half.  Digefl  the  whole  in  ten  gallons  of  proof  fpirit,  and 
two  gallons  of  water,  and  draw  off  by  a gentle  fire. 

This  is  a good  water  for  the  purpofes  exprelled  in  the 
title,  viz.  agalnft  fcorbutic  dlforders.  It  is  idle  goodiu 
tremblings  and  dlforders  of  the  nerves. 

Of  compound  hsrfe-:rad'dijh  water. 

Take  of  the  frefh  roots  of  horfe-taddifh  nine  pounds,  o F 
the  leaves  of  water-crelTes  and  of  garden  feurvy-grafs,  each 
fix  pounds;  of  the  outward,  or  yellow  peel  of  orange,  and 
lemons,  each  nine  ounces;  of  winter’s  bark  Uvelve  ounces, 
of  nutmegs  three  ounces.  Cut,  bruife  and  digeft  the  in- 
gredients in  ten  gallons  of  proof  fpirit,  and  two  gallons  ot 
water,  and  draw  off  ten  gallons  as  before.  Or,  you  may 
take  of  the  leaves  of  garden  and  fea  feurvy-grafs  fidh 
gathered  in  the  fpring,  each  feven  pounds ; brook-lime, 
water-creffes,  and  horfe-raddifhrroot,  of  each  ten  pounds; 
of  winter’s'  bark  and  nutmegs,  each  ten’bunces;  of  the 
cuter  peel  of  lemons  one  pound ; of  aurum-root  freth 
gathered  two  pounds;’  proof  fpirit  ten  gallons,  water  two- 
gallons.  Bruife  and  dice  the  ingredients.;  diged  the  wbrle, 
and  draw  off  ten  gallons  as  before. 

Either  of  the  above  receipts  will  produce  an-cxcellcijt 
water  againft  all  obdrudlions  of  the  kidnies  and  other  vifceiv. 
It  is  abb  of  great  fervice  in  the  jaundice,  cachexies  and 
dropfies;  and  in  all  fcorbutic  cafes,  it  is  equal  to  anv 
medicine ; as  it  opens  the  minute  pafi'ages,  promotes  tra:;  ■ 
fpiratiori,  and  cleanfes  the  Ikin,;  and  other  fmall  gland' 
which  are  filled  with  grofs  particles,  to  the  detriment  of 
their  proper  offices. 
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For  making  l-ttigaUms  of  imperial  water. 

Take  of  die  dried  poels  of  citrons  and  oranges,  of  not- 
megs,  cloves,  and  cinnamoli,  each  one  pound ; of  the  ro?ts . 
©f  cyprefs,  florintine  orrice,  calamus  aromaticus,  each  eight 
ounces;  of  zedoary,  galangal  and  ginger,  of  each  four 
ounces;  of  the  tops  of  lavender  and  rofemary,  each  fixteen 
handfuls ; the  leaves  of  white  and  damaik  roles,  of  eiich. 
twelve  liandfuls.  Digcll  the  whole  two  days  in  ten  gal» 
Ions  of  proof  fpirit,  and  four  gallons  of  damafk  rofe  water; 
after  which  draw  off  ten  gallons. 

All  the  ingredients  in  compofition  coincide  in  one  inten* 
tion,  and  are  fuch  as  will  give  their  virtues  of  diftillation  r 
fcircumftances  that  cannot  be  faid  of  many  other  coinpoundi 
waters.  It  is  a very  good  cephalic,  and  of  great  ufe  in  all 
nervous  cafes.  It  ife  alfo  a very  pleafant  dram,  efpccially 
if  dulcified  with  fine  fugar,  and  good  upon  any  fudden 
ficknefs  of  the  ftomach. 

Receipt  for  making  ten  gallons  sf  compound  pinny  water. 

Take  of  the  roots  of  male  piony,  twelve  ounces;  ofi 
thofe  of  wild  valerian,  nine  ounces ; and  of  thofe  of  white 
bittany  fix  ounces;  of  piony  feed  four  ounces  and  a half; 
cf  the  frdh  flowers  of  lilly  of  the  valley,  one  pound  and  a 
hrdf ; of  thofe  of  lavender,  Arabian  fttechas,  and  rofemary, 
each  nine  ounces ; the  tops  of  betony,  marjoram>  tue  and 
fage,  each  fix  ounces;  fliee  and  bruife  the  ingredients,  and 
digeft  Ihem  four  days  in  ten  gallons  of  proof  fpirit  and  two 
gallons  of  water;  after  which  draw  off' ten  gallons. 

Receipt  for  two  gallons  of  Y.z.\x  de  Carmes. 

Take  of  the  frefh  leaves  of  Baum  four  pounds ; of  the 
yellow  peel,  or  rind  of  lemon,  two  pounds ; of  nutmegs  and 
coriander  feeds  each  one  pound,  of  cloves,  cinnamon,  and 
angelica  root,  of  each  half  a pound.  Pound  the  ltave§, 
bruife  the  ether  ingredients,  and  put  two  gallons  ol  fine 
proof  fpirit  into  a large  glafs  alembics,  ftop  the  mouth,  and 
place  it  in  a bath-heat  to  digeft  two  or  three  days.  Then 
open  the  mouth  of  tlie  alembic,  and  add  a gtdlon  of  baum 
water,  and  lhake  the  whole  well  together.  After  this  plate 
the  alembic  in  balneum  marias,  and  diftil  till  the  ingredteriis 
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are  almoft  diy ; and  preFerve  the  witer  thus  obtained  in 
bottles  wfll  flowed. 

’^rhis  •water  has  been- long  famous' both  at  ioaiowj  and 
i*am,  and  carried  thence  to  mod  parts  ot  Er/rope.  It- is  a 
rery  elcganrcolrdiai,  and  very  extraordinary  virtues  arc  at- 
ttibuted  to  it;  for  it  is  efteemed  very  efficacious  not  only 
in  lowncFs  of  fpirits  but  even  in  apoplexies ; and  is  greatly 
commended  in  cafes  of  the  gout  in  the  ftomach. 

join  china. 

Take  oyfter-Qiell  pcAvder  and  the  white  of  an  egg,  beat  It 
as  fine  as  poffible ; tlien  mix  tlie  powder  and  the  white  of  an 
egg,  as  thick  as  white  painty  then  take  your,  china,  and 
lay  it  on. pretty  thick;  and  then  hold  it  olofe  with  your 
hands  befoie  a good  fire,  till  the  china  is  hot,  and  it’will  be  • 
Ikftefled  in  two  minutes,  then  pour  boiling^water  into  it 
di redly ; then  wipe  it  dry,  and  with  a penknife  fcrapc  it' 
clean  on  both  fides,  and  it  will  appear  only  as  a srack  ; 
you  nauft  be  very  quick  in  doiqg  it,  otherwife  the  remainder,- 
ftat  is  left'to  join-jhe  reft  of  the  china  will  grow  hard  and 
be  of  no  uTej^.  if  either  the  heat  of  the  fue  or  wind  comes  ■ 
near  it. 

To  joinglafs. 

Take  alabafter,  pound  -it  and  rub  it  in  a mortar  with  the 
pcftle  ; then  fift  it  through  a fine  ia,g,  and  mix  it  with  the 
white  of  an  egg,  as  you  do  for  the  chiiia ; join  jt,  and  hold 
it  at  a proper  diftance  froin  the  fire,  fo  as  not  to  break  the 
glafs ; then  with  a-  penknife  fcrape  otf"  what  lhicks  without 
fide. 

N.  5..  Gumatabic  fteeped  m boiling  water,  maifctoa. 
proper  thicknefs,  will  do  the  fame  tiring. 

Hmu  to  'mait  thea^Jigr-JheUpsnvcier. 

Take  a large  d«p  Ihell;  put  it  in  the  middle  of  a very, 
^od  clear  fire,  and  burn  It;  till  it  Is  red  hot  ; then  care- 
lully  take  it  out  with  a pair  of  tongs  : fcrape  all  the  black 
away,  and  then  pound  it  in  the  mortar,  till  it  is  as  fine  as  a 
powder;  then  fift-it  through  a fine  linen  rag,  till  you  have 
made  it  as  fine  as  you  pollibly  can. 
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Being  the  completdl  and  moft  approved  Wo4:  of  the 
kind,  and  containing  more  Improvements,,  and  a greater 
Variety  than  Books  of  a much  larger  Price. 
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Mrs.  PRICE’S  New  BOOK  of  COOKERY; 
Or,  every  woman  a PERFECT  COOK. 

Containing  a very  great  Variety  of  approved  Original 
Receipts  in  all  the  Branches  of  Cookery,  viz. 

Boiling,  Roafting,  Broiling,  Frying,  Stewing,  Hafhing, 
Baking,  FricalTes,  Ragouts,  Made  Dilhes,  Soups,.  Sauces> 
Game,  Poultr)^  Puddings,  Pies,.  Sec.  &c.. 


To  which  are  added’. 

The  belt  Inllrudlions  for  Marketing,  and  fundry  Modern 
Bills  of  Fare ; idfo  Dire(flions-  for  Clear-darching,  and  the 
Ladies  Toilet,  or.  New  Art  of  prefer\dng  and' improving 
Beauty;  likewife  a fmall  Colleftion  of  Phyfical  Receipts  for 
Families,  &c. 

The  Whole  calculated  to  alTill  the  prudent  Houfewife, 
Houfekeeper,  and  Servant-maid,  in  furnilhing  the  Cheapeft 
and  moll  Elegant  fet  of  dilhes  in  the  various  Departments 
of  Cookery,  and  to  inllrudl  Ladies  in  general'ih  many  other 
Particulars  of  great  Importance. 

By  Mrs.  ELIZABETH  PRICE,  of  Berkley  Square , 
Author  of  The  New  and  Complete  Con fec-ti oner. 
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